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Preface 

This  bibliography  contains  selected  references  on  marketing  and  processing 
of  frozen  foods.  It  includes  publications  written  in  English  or  accompanied  by- 
English  summaries.  Foreign  language  publications  without  English  abstracts  or 
summaries  are  omitted. 

All  references  were  taken  from  issues  of  the  Bibliography  of  Agriculture  from 
January  1947  through  January  1959.  The  year  1947  served  as  an  opportune  beginning 
point.  First,  marketing  research  conducted  in  this  field  was  fairly  limited  before 
1947.  Second,  the  Georgia  State  Engineering  Experiment  Station  in  1946  published 
A  Literature  Search  on  the  Preservation  of  Foods  by  Freezing  as  its  Special  Report 
No.      23.  This     extensive     bibliography    of    409    pages  was  supplemented  in  1948  by 

Special  Report  No.  25  covering  the  period  January  1946  through  July  1947.    , — ' 

The  bibliography  is  arranged  according  to  a  subject  classification  under  the 
two  major  sections  of  marketing  and  processing.  Entries  giving  a  broad  coverage 
to  more  than  one  subject  are  classified  in  one  of  the  "General"  categories.  Within 
each  subject  classification  entries  are  grouped  alphabetically  by  author  or  by  title 
of  publication  or  organization  when  author  is  unknown.  The  bibliography  has  an 
author  index. 

Acknowledgment  is  made  to  Dr.  Amihud  Kramer,  University  of  Maryland,  and 
to  the  U.  S.  Department  of  Agriculture's,  Dr.  R.  G.  Garner,  Agricultural  Research 
Service,  and  Margaret  Bryant,  formerly  chief,  Division  of  Bibliography,  Library, 
for  their  assistance  and  cooperation. 


Growth  Through  Agricultural  Progress 


July  1961 


For  sale  by  the  Superintendent  of  Documents,  U.S.  Government  Printing  Office,  Washington  25,  DC.      -      Price  $1 


CONTENTS 


Marketing  

Costs  and  prices  

Inspection,  grades,  and  standards  

Locker  plants  

Merchandising  and  advertising  

Packaging  and  packing  

Retailing  

Transportation  

Warehousing  

Wholesaling  

General  

Processing  

Engineering,  plant  design,  and  equipment  

Freezing  methods  

Bakery  products  

Concentrated  juices  

Dairy  and  dairy  products  

Fish  and  seafoods  

Fruits  and  berries  

Meat  and  meat  products  

Poultry  and  poultry  products  

Prepared  foods  

Vegetables  

General  

Home  freezing  and  preparation  

Product  quality  and  characteristics  

Analysis  and  composition  

Concentrated  juices  

Dairy  and  dairy  products  

Fruits  and  berries  

Meat  and  meat  products  

Poultry  and  poultry  products  

Vegetables  

General  

Nutrition  

Organoleptic  and  flavor  

General  

Quality  control  

Use  of  additives,  preservatives,  and  antibiotics 
Bacteriology  and  microbiology  

Concentrated  juices  

Meat  and  meat  products  

Poultry  and  poultry  products  

Prepared  foods  

Vegetables  

General  

Sanitation  

Author  index  


Page 


1 

1 

4 

6 

17 

21 

30 

32 

38 

42 

45 

65 

65 

72 

72 

74 

78 

81 

86 

91 

94 

100 

103 

106 

117 

139 

139 

139 

143 

144 

147 

149 

151 

156 

158 

162 

166 

170 

172 

176 

176 

177 

178 

179 

180 

181 

182 

184 

BIBLIOGRAPHY  OF  FROZEN  FOODS 

Compiled  by  Herbert  P.  Stutts 
Marketing  Economics  Division 
Economics  Research  Service 

MARKETING 

Costs  and  Prices 

ANDERSON,  D.  L.  and  SHAFFER,  P.  F.   Methods,  procedures  for  cutting  costs 
in  storage,  delivery  of  frozen  foods.   Frozen  Food  Age  4  (8):  20.   Mar. 
1956.   Also,  How  to  save  money-handling  frozen  foods.   Wash.  State  Food 
Dealer  50  (9):  62,  64.   Sept.  1955 

BANTA,  H.  V.  and  BANTA,  E.  S.   Freeze  for  profit.   Amer.  Fruit  Grower. 
72  (8):  12-13   Aug.  1952. 

BARRETT,  P.  Y.   Need  seen  to  cut  handling  costs  from  packer  to  consumer. 
Quick  Frozen  Foods  16  (7):  129-130.   Feb.  1954. 

B IC KEN BACH ,  L.  P.   Orange  juice  evaporation  -  at  industry's  lowest  cost  I 
Food  (Chicago)  9:  1956. 

BISSMEYER,  A.  A.   Major  threat  to  frozen  food  growth  seen  in  price-mar- 
keting by  packers.   Quick  Frozen  Foods  16  (7):   126-127.   Feb.  1954. 

BITTING,  H.  W.   New  developments  in  the  frozen  food  industry;  a  study  of 
capital  requirements.   U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  236,  24  p.   May 
1958. 

Bigger  markets  mean  bigger  investments  for  frozen  foods.   Agr. 


Mktg.  3  (7):  8-9.   July  1958. 

A  traffic  signal  system  for  costs.   Agr.  Mktg.  2  (2):  6-7. 

Feb.  1957. 

BRISACHER,  E.   Frozen  food  prices  must  be  competitive.   Canner  104  (15): 
22,  24,  26.   Apr.  5,  1947. 

BUTLER,  J.  C.   Price  marks  boost  (frozen  food)  sales,  Chain  Store  Age, 
Grocery  Exec.  Ed.  23  (11):  217,  235.   Nov.  1947. 

DENNIS,  C.  C.   An  analysis  of  costs  of  processing  strawberries  for 
freezing.   Giannini  Found.  Agr.  Econ.  Mimeo.  Rpt.  210,  77  p.   July  1958. 

and  REED,  R.  H.   Frozen  strawberries  study  indicates  efficiency 

of  mechanical  crate  dumping  in  most  processing  plants.   Calif.  Agr.  11 
(5):  2-3.   May  1957. 

ELLINGWOOD,  L.   Profit  depends  on  good  weighing.   Quick  Frozen  Foods  10 
(1):  108-109.   Aug.  1947. 

GODWIN,  M.  R.  and  POWELL,  L.  A.   Consumer  reaction  to  varying  prices  for 
frozen  orange  concentrate.   Fla.  Agr.  Expt.  Sta.  B.  589,  27  p.  Aug.  1957 


-  1  - 


GROSS,  V.   Freezing  for  profit.   West.  Canner  and  Packer  50  (7):  22-23, 
26,  31.   June  1958. 

HARRIS,  R.  G.  and  DOWSKIN ,  P.  B.   Cost  of  convenience  foods  to  Nation's 
consumers.   Butchers'  Advocate  144  (18):  9,  21.   Oct.  29,  1958. 

HARRON ,  R.  V.   Reviewing  transportation  costs  on  frozen  foods.   Quick 
Frozen  Foods  13  (3):  52,  54.   Oct.  1950. 

JEROME,  F.  E.  A  Seattle  banker  looks  at  the  Frozen  food  industry.  West. 
Frozen  Foods  8  (4):  3-4.  12-13.  Feb.  1947.  Also  in  Quick  Frozen  Foods 
9  (7):  67,  76.   Feb.  1947.   Food  Packer  28  (5):  30-31,  55.   Apr.  1947. 

KAUFMAN,  V.  F.  and  POWERS,  M.  J.   How  dehydrof reezing  cuts  packaging, 
shipping  costs  on  processed  fruit.   Food  Engin.  29:  93-96.   Jan.  1957. 

KREHL,  W.  A.  and  COWGILL,  G.  R.   Comparative  cost  and  availability  of 
canned,  glassed,  irozen,  and  fresh  fruits  and  vegetables;  continuation 
of  study.   Amer.  Dietet.  Assoc.  J.  26:  168-172.   Mar.  1950. 

LANGFIELD,  A.   Dual  pricing  -  the  answer  to  direct  deals.   Quick  Frozen 
Foods  13  (2):  48,  105,  107.   Sept.  1950. 

MCCULLAGH,  P.  J.   Control  of  frozen  food  distribution  costs.   Quick 
Fror.en  Foods  20  (8):  134-136,  372.   Mar.  1958. 

MANN,  L.  B.  and  WILKINS,  P.   Meeting  cost  challenges  in  lock  plants. 
News  Farmer  Coop.  18  (12):  8-9,  14,   Mar.  1952. 

MARVIN,  I.  K.  and  LOFT,  G.   Are  frozen  food  prices  getting  in  line  with 
canned  and  fresh  foods?   Food  Freezing  2:  757-761,  782,  784.   Oct.  1947. 

MAS TERM AN ,  N.  K.   Freezer  study  shows  low  cost  of  operation.   Farm  Res. 
(N.  Y.  State  Sta.)  15  (4):  15.   Oct.  1949. 

MAYHEW,  W.  E.  Cost  accounting  for  the  frozen  food  packer.  Quick  Frozen 
Foods  14  (8):  95-98,  362,  328-329.   Mar.  1952. 

MINNEMAN ,  E.  and  HILL,  J.  F.  How  frozen  food  bundling  can  reduce  costs. 
Food  Engin.  26  (3):  78-81,  130,  132.   Mar.  1954. 

NAIDICK,  R.   Scrambled  egg  prices.   Natl.  Indus.  Conf.  Ed.,  Inc.  Business 
Rec.  5  (1):  26-28.   Jan.  1948. 

PAGE,  R.  M.   Industry  puts  needed  profits  out  of  reach  when  it  cuts 
prices  instead  of  'selling  up.'   Quick  Frozen  Foods  19  (8):  66,  184. 
Feb.  1957. 

POWELL,  L.  A.,  O'REGAN,  W.  C,  and  GODWIN,  M.  R.   Experimental  pricing 
as  an  approach  to  demand  analysis;  a  technical  study  of  the  retail  demand 
for  frozen  orange  concentrate.   Fla.  Agr.  Expt.  Sta.  Res.  B.  592,  43  p. 

Mar.  1958. 

RICE,  I.  L.   Frozen  food  financing.   Quick  Frozen  Foods  9  (6):  64-65. 
Jan.  1947. 

RUFF,  A.  W.   Freezing,  canning  teamed  for  efficiency.   Food  Indus.  21: 

1572-1575.   Nov.  1949. 


SANDOZ ,  H.  E.   Uniform  cost  accounting  -  how  freezers  approach  the  cost- 
finding  problems.   West.  Canner  &  Packer  49:  22-23,  26-27.   Jan.  1957. 

SHERMAN,  R.  W. ,  GOULD,  W.  A.,  and  SHARP,  J.  W.   Price-quality  relation- 
ship of  frozen  and  canned  foods.   Ohio  Agr.  Exp.  Sta.  Res.  B.  716,  43  p. 
Feb.  1953. 

SMITTEN,  L.  J.   A  cost  system  for  a  food-processing  company.   Controller 
24:  362-365,  391.   Aug.  1956. 

SNEAD,  T.  W.   A  simplified  cost  system  for  the  frozen  meat  packer.   Quick 
Frozen  Foods  15  (9):  145-146.   Apr.  1953. 

SWITZER,  D.   Price  -  key  factor  today  in  the  locker  industry.   Quick 
Frozen  Foods  12  (11):  169,  176.   June  1950. 

TAYLOR,  T.  C.   Low  prices,  big  carryover  cloud  strawberry  outlook.   Quick 
Frozen  Foods  19  (10):  45-47,  59.   Apr.  1957. 

TRANT ,  G.  I.   Adjusting  for  changes  in  price  levels  in  value  productivity 
studies.   J.  Farm  Econ.  37:  563-566.   Aug.  1955. 

TURNEY ,  F.  V.   What  can  management  analysis  do  for  locker  plant  opera- 
tors?  Quick  Frozen  Foods  14  (8):  363-364.   Mar.  1952. 

WATSON,  D.   Controlling  seasonal  pack  costs.    (Abs.)  Quick  Frozen  Foods 
12:  51.   Aug.  19  49. 

WATSON,  E.  J.   The  future  of  pricing.   Quick  Frozen  Foods  16(7):  113, 
226.   Feb.  1954. 

WELCH,  F.  and  BONEY,  M.   Comparative  costs  of  frozen,  fresh,  and  canned 
fruits  in  salads  and  desserts.   Pract.  Home  Econ.  26:  476-477.   Sept. 
1948. 

WENZEL,  F.  W. ,  MOORE,  E.  L.,  and  ATKINS,  C.  D.   Factors  affecting  the 
consumer  cost  of  frozen  orange  concentrate.   Fla.  State  Hort .  Soc.  Proc. 
64:  82-86.   1951,  pub.  1952. 

WILHEIMY,  0.,  JR.   Availability  and  price  of  frozen,  canned,  and  fresh 
fruits  and  vegetables  in  the  retail  market.   N.  Y.  Agr.  Col.  C.  E.  666, 
59  p.  Ithaca,  1948. 

Comparative  retail  prices  of  canned- fresh-frozen  foods.   West. 

Canner  &  Packer  40  (12):  46-49.   Nov.  1948. 

WILKINS,  P.  C.  and  MANN,  L.  B.   Operating  costs  of  selected  frozen  food 
locker  cooperative.   U.  S.  Farm  Credit  Admin.  B.  71,  59  p.   Mar.  1953. 

WILLIAMS,  E.  W.   Firm  concentrate  price  seen  with  fresh  fruit  high. 
Quick  Frozen  Foods  18  (6):  50-53.   Jan.  1956. 

Florida  concentrators  worried  by  high  fresh  fruit  prices.   Quick 


Frozen  Foods  18  (10):  47-48,  182.   May  1956. 

Determination  to  keep  prices  low  rules  orange  concentrators 


Quick  Frozen  Foods  19  (10):  49-52.   Apr.  1957 


-  3  - 


WUESTENFELD,  K.  H.   Packers  advised  to  check  package  for  "profit  princi- 
ples."  Quick  Frozen  Foods  16  (11):  53,  58.   June  1954. 

Inspection,  Grades,  and  Standards 

ABRAHAMSON ,  A.  E.   Frozen  foods:   Their  impact  on  health.   Assoc.  Food 
&  Drug.  Off.   U.  S.  Q.  B.   22  (1):  7-16.   Jan.  1958. 

ANDERSON,  S.   The  future  of  mandatory  food  standards.   Food  Drug  Cosmetic 
Law  J.  9:  77-84.   Feb.  1954.   Also  in  Canning  Trade  76  (29):  34-35,  38. 
Feb.  8,  1954. 

'Clean  house'  is  industry's  best  insurance  against  government 


regulations  of  FF .   Quick  Frozen  Food  19  (8):  72-73.   Feb.  1957. 

BAGNALL,  K.  R.   Food  standards  under  the  Food  and  Drug  Act.   1938. 
Food  (London)  23:  134-135.   Ref.  Apr.  1954. 

CAMPBELL,  H.   The  grading  system  needs  an  overhaul.   Quick  Frozen  Food 
14  (8):  126-127.   Mar.  1952. 

CHAIN  STORE  AGE  1954.   Grocer's  manual.  21st.   1954.   Chain  Store  Age, 
Grocery  Exec.  Ed.  20  (7):  115-250.   July  1954. 

1955.   Grocer's  manual,  July  1955,  22d.  annual  edition.   Chain 


Store  Age,  Grocery  Exec.  Ed.  31  (7):  131-270.   July  1955. 

CLARK,  H.   Connecticut  acts  to  put  FF  within  scope  of  State  law.   Quick 
Frozen  Foods  17  (4):  69.   Nov.  1954. 

Frozen  foods.   Assoc.  Food  &  Drug.  Off.  U.  S.  Q.  B.  22  (1):  3-6 


Jan.  1958. 

DES ROSIER,  N.  W.   Color  grading  foods  with  the  Purdue  color  ratio  meter. 
Food  Technol.  8:  204-208.   Apr.  1954. 

DUGAN,  S.  V.   Food  grading.   Assoc.  Food  &  Drug.  Off.  U .  S.  Q.  B.  18: 
21-28.   Jan.  1954. 

DUTCHER,  A.  W.   Packers  asked  to  give  samples  for  asparagus,  pea  hear- 
ings.  Food  Packer  31  (3):  44,  46.   Mar.  1950. 

EHRENBERG,  A.  S.  C.   Descriptive  terms  and  grading  system.   Food  Res.  20 
298-300.   May/June  1955. 

EVERS ,  C.  F.   Weights  and  measures  of  packaged  frozen  foods.   Fruit  Prod 
J.  &  Amer.  Food  Mfr.  27:  40-43.   Oct.  1947. 

Frozen  food  industry.    Indus.  &  Eng.  Chem .  40:  2251-2253. 


Dec.  1948 


FENN ,  L.   Inspection  of  frozen  fruit  and  development  of  grades.   Canner 
106  (4):  26,  28,  38.   Jan.  17,  1948. 

_^ What  frozen  foods  mean  to  us:   U.  S.  Department  of  Agriculture 


Quick  Frozen  Foods  10  (8):  99.   Mar.  194* 


-  4  - 


An  explanation  of  U.  S.  Department  of  Agriculture  grading 


program.   Quick  Frozen  Foods  14  (7):  57-58.   Feb.  1952. 

FITZGERALD,  G.  A.   Public  Health  depends  on  carefully  controlled  freez- 
ing and  processing  methods.   West.  Frozen  Foods  8  (10):  3-4,  8-9,  13. 
Aug.  19  47. 

FLETCHER,  D.  A.  and  JOHNS,  C.  K.   Three  years  experience  in  grading 
frozen  egg  in  Canada.  Poultry  Sci.  30:  445-448.   May  1951. 

FORBES,  W.  C.   Buying  frozen  fruits  via  grade  certificate:  pros.  cons, 
suggestions  reviewed  by  broker.   Quick  Frozen  Foods  21  (1):  113-114. 
Au  g .  19  5  8. 

FULHAM,  J.   Marketing  standards  -  a  "must"  for  FF.  Quick  Frozen  Foods 
17  (9):  112,  208,  210.   Apr.  1955. 

FULLER,  M.  R.   Tighter  grade  requirements  demanded  for  cherries.   Quick 
Frozen  Foods  17  (11):  59-60,  248.   June  1955. 

GILBERT,  A.  M.   Food  standardization  and  technological  progress.   Food 
Technol.  8:  522-526.   Nov.  1954.   Also  in  Food  Technol.  8  (5,  sup.)  29. 
May  1954. 

GREY,  S.  T.   Food  standards  and  their  meanings.   J.  Milk  &  Food  Technol. 
17:  126-129.   Apr.  1954. 

HAND,  D.  B.  and  others.   Color  measurement;  application  to  food  quality 
grades.   J.  Agr.  &  Food  Chem.  1:  1209-1212.   Dec.  23,  1953. 

HART,  W.  J.   Make  the  grades  simple  to  understand!   Quick  Frozen  Foods 
15  (8):  167-168.   Mar.  1953. 

HERRICK,  A.  D.   The  Food  and  Drug  Administration  and  the  Frozen  Food 
Industry.   Food  Freezing  3  (1):  16-18.   Nov.  1947. 

The  Frozen  Food  Industry  must  cooperate  for  best  (Food,  Drug, 

and  Cosmetic  Act)  standards.   Food  Freezing  3  (2):  17-18,  61.   Dec.  1947. 

HOZIER,  J.  B.  and  ANDEREGG,  J.  A.   Emergency  handling  of  frozen  foods. 
Pub.  Health  Rpt.  70:  1045-1048.   Nov.  1955.   Also  in  Freezing  &  Cold 
Storage  11:  17-18,  21-22.   Feb.  1956. 

JANS EN ,  W.  F.   Previewing  frozen  foods  standards.   Food  Packer  29  (4): 
24-25,  71,  79.   Mar.  1948. 

LAPP EN ,  W.  H.   Closer  correlation  between  raw  and  processed  grades 
needed.   Quick  Frozen  Foods  19  (6):  185,  240.   Jan.  1957. 

MINNESOTA  DEPARTMENT  OF  AGRICULTURE,  Dairy  and  Food.   Food  Standards  and 
definitions,  rules,  and  regu  lat i ons promu 1  gated  under  the  authority  of 
the  dairy  and  food  laws,  St.  Paul,  1954. 

MONK,  H.  E,   Food  standards.  Inst.  Weights  &  Measures  Admin.  Mon .  Rev. 
62:  232-239.   Oct.  1954. 

MUNTER,  A.  M. ,  BYRNE,  C.  H. ,  and  DYKSTRA,  K.  G.   Unsafe  temperatures 
are  found  most  prevalent  in  order  assembly,  retail  cases,  delivery 
trucks.   Frozen  Food  Age  2  (6):  11,  22.   Jan.  1954. 

-  5  - 


NORTH  DAKOTA  STATE  LABORATORIES  DEPT.   North  Dakota  laws  with  rules  and 
regulations  regarding  cold  storage  of  foods  and  cold  storage  lockers. 
N.  Dak.  State  Labs.  Dept.  B.  82,  10  p.  Bismarck,  1947. 

ORANGER,  L.  D.   Frozen  foods  quality:   Role  of  regulatory  officials. 
Assoc.  Food  &  Drug.  Off.  U.  S.  Q.  B.   22  (3):  133-135.   July  1958. 

SCHMITT,  H.  P.   Mandatory  standards  program  on  quality  factors  for 
frozen  asparagus  and  peas  -  an  industry  approach.   I.  Purpose  and 
organization  of  program.    (Abs.)  Food  Technol.  8  (5,  sup.):  29.  May  1954 

,  WILDER,  C.  J.,  and  SAMUELS,  C.  E.  III.   Mandatory  standards 


program  on  quality  factors  for  frozen  asparagus  and  peas  -  an  industry 
approach.   I-III.   Food  Technol.  8:  462-470.   Ref.  Oct.  1954.   I. 
Purpose  and  organization  of  program  by  H.  P.  Schmitt;  II.   Selection 
of  official  analytical -procedures . 

SCOFIELD,  W.  W.   Frozen  food  storage.   N.  J.  Dept.  Health,  Pub.  Health 
News  29:  50-55.   Feb.  1948. 

SHEPPARD,  D.   Descriptive  terms  and  points  systems  for  rating  food 
qualities.   Food  Res.  20:  114-117.   May/Apr.  1955. 

SOUTHERLAND,  F.  L.   A  defense  of  U.  S.  Dept.  of  Agr.  grading.   Quick 
Frozen  Foods  14  (8):  127-128,  300,  302,  304,  306,  308,  310,  314. 
Mar.  1952. 

TAYLOR,  G.   Food  standards  and  the  protection  of  the  public.   Roy.  Inst. 
Chem.  J.  79:  239-244.   May  1955. 

TRESSLER,  D.  K.   What  standards  will  this  industry  accept?   Frosted 
Food  Field  4  (5):  1,  19.   May  1947. 

What  food  and  drug  standards  will  signify  to  the  industry. 


Frosted  Food  Field  6  (5):  1,  12.   May  1948. 

and  PEDERSON ,  C.  S.   A  sound  basis  for  frozen  food  standards 


Food  Packer  32  (9):  20-21,  44-45.   Sept.  1951.   Also  in  Food  Packer  32 
(10):  29-30.   Oct.  1951. 

U.  S.  CONGRESS.   House  Committee  on  Interstate  and  Foreign  Commerce. 
Federal  Food,  Drug,  and  Cosmetic  Act.    (Food  standards.)   Hearing, 
83rd  Cong.  1st.  sess.  on  H.  R.   5055,  July  15,  1953.   Washington  1953. 

WARD,  A.  C.  and  BOGGS ,  M.  M.   Development  of  a  frozen  pea  reference 
standard  for  taste  tests  involving  storage.   Food  Technol.  10:  117-119. 
Mar.  1956. 

WILDER,  C.  J.   Mandatory  standards  program  on  quality  factors  for  frozen 
asparagus  and  peas  -  an  industry  approach.   II.  Selection  of  official 
analytical  procedures  (Abs.)  Food  Technol.  8  (5,  sup.):  29.   May  1954. 

Locker  Plants 

ALLAN,  E.,  JR.   War  and  the  locker  industry.   Quick  Frozen  Foods  13  (2): 
117.   Sept.  1950. 


-  6 


ANDERSON,  E.  S.   The  growth  of  service  in  locker  plants.   Quick  Frozen 
Foods  9  (11):  132-133,  162.   June  1947. 

ARNOLD,  L.  H.   Some  improvements  suggested  for  lockers.   Locker  Oper. 
8  (12):  40,  68,  70,  72-73.   June  1947. 

ATHERTON ,  R.  N.   Frozen  food  locker  plants  seen  on  increase  in  Maine. 
Maine  Farm  Bureau  News  2  (5):  17.   July  1947. 

BARNEBEY,  T.   Is  your  plant  guilty  of  B.  0.?   Locker  Mangt.  4  (2): 
26-27.   Feb.  1950. 

BARTON,  R.  F.   Tag-ticker  system  successfully  eliminates  "lost  food" 
beefs.   Quick  Frozen  Foods  14  (7):  131-132.   Feb.  1952. 

BAUDER,  K.  J.   What  frozen  foods  mean  to  us.   Quick  Frozen  Foods  10  (8): 
193.   Mar.  1948. 

BIRD,  K.  M.   An  economic  analysis  of  the  frozen  food  locker  industry  in 
Pennsylvania  fiscal  year  1949.   Pa.  State  Col.  Abs.  Doct.  Diss.  15: 
89-94.   1952,  pub.  1953. 

BOTHE,  E.   "Extra:  services  count."  Locker  Oper.  8  (11):  28,  65-66. 
May  1947. 

BOTTOMLEY,  J.  W.   Why  the  locker  is  a  good  distributor  for  frozen  foods. 
Quick  Frozen  Foods  9  (ID:  128,  164.   June  1947. 

BRAHAM,  L.  W.   Will  County  lockers  add  desserts.   News  Farmer  Coop.  17 
(3):  7-8,  14.   June  1950. 

BRATZIER,  L.  J.   Boning  of  meats  saves  food  locker  space.   Agr.  Leaders' 
Digest  28  (9):  51.   Oct.  1947. 

BRENTON ,  P.   "Get  close  to  the  farmer"  is  Harris'  formula.   Quick  Frozen 
Foods  14  (1):  116-117.   Aug.  1951. 

BROWN,  E.  E.   Economic  aspects  of  the  frozen  food  locker  industry  in 
South  Carolina.    (Abs.)  Assoc.  South  Agr.  Workers,  Proc.  53:  170-171. 
1956. 

,  FERRIER,  W.  T.,  and  VAN  BLARICOM,  L.  0.   South  Carolina's 


frozen  food  locker  industry.   S.  C.  Agr.  Res.  4  (4):  5.   Oct. /Dec.  1957 
and  VAN  BLARICOM,  L.  0.  and  FERRIER,  W.  T.   Economic  aspects 


of  the  frozen  food  locker  in  South  Carolina,  1953-54.   S.  C.  Agr.  Expt 
Sta.  AE  113,  31  p.   Sept.  1955. 

,  VAN  BLARICOM,  L.  0.  ,  and  FERRIER,  W.  T.   An  economic  analysis 


of  the  frozen  food  locker  industry  in  South  Carolina.   1953-55.   S.  C. 
Agr.  Expt.  Sta.  B.  446,  42  p.   June  1957. 

BRUCE,  W.  M. ,  GARNER,  W.  E. ,  and  WHITE,  H.  D.   Fruit  and  vegetable 
processing  kitchen  for  Southern  locker  plants.   Tex.  Agr.  Expt.  Sta.  B. 
4,  21  p.   July  1953. 

BULL,  S.   The  future  of  meat  in  the  locker  plants.   Quick  Frozen  Foods 
10  (2):  124-125.   Sept.  1947. 

-  7  - 


BURGER,  W.  W.   An  economic  study  of  locker  plants.   Quick  Frozen  Foods. 
N.  Y. ,  1949.   N.  Y.  Agr.  Col.  A.  E.  745,  38  p.   July  1950. 

An  economic  study  of  locker  plants.   N.  Y.  Agr.  Col.  Farm  Econ. 


178:  4623-4626.   Feb.  1951. 

BURNS,  R.  J.   Frozen  food  locker  plants.   Iowa  Ybk.  Agr.  (1946)  47: 
82-94.   1947. 

Success  depends  on  proper  equipment.   Quick  Frozen  Foods  9  (11): 


130-131,  163-164.   June  1947. 

Equipment  for  the  locker  plant.   Quick  Frozen  Foods  10  (2): 


138-139.   Sept.  1947. 

BURROUGHS,  F.  S.   Coaxing  new  locker  customers  with  sales,  service,  and 
variety.   Frosted  Food  Field  4  (5):  4-5.   May  1947. 

BURTON,  R.  C.   Western  locker  plants  adopt  successful  business-building 
plans.   West.  Locker  11,  i.e.  12  (2,  i.e.  3):  8-9.   Feb.  1951. 

BUTLER,  K.  D.  and  CARNELL,  J.   Home  freezer  users  demand  locker  service 
too.   News  Farmer  Coops.   14  (1):  5-6.   Apr.  1947. 

CALDWELL,  J.  S.,  HURST,  W.  M. ,  and  WHITE,  H.  D.   Vegetables  and  fruits 
for  lockers.   U.  S.  Dept.  Agr.  Ybk.  281-288,  1950/51. 

CAPEL,  G.  L.  and  ABRANHAMSEN ,  M.   Frozen  food  locker  plants  in  North 
Carolina.   N.  C.  Agr.  Expt.  Sta.  B.  374,  24  p.   June  1951. 

CARLTON,  H.   A  survey  of  freezer-locker  plant  commercial  activities. 
Food  freezing  2:  284-287,  306.   Mar.  1947. 

CARTER,  J.  H.   What  does  it  cost  to  build  a  locker  plant?   Locker  Mangt. 
2  (7):  14-18.   July  1948. 

CHAPMAN,  P.  W.   A  study  in  Southern  locker  plants.   I.   Frozen  Food 
Indus.  3  (4):  10-11,  41.   Apr.  1947.   Also  II.  3  (5):  16,33-34.  May  1947. 

CLENDENAN,  R.  F.   One  stop  locker  plant  and  food  market.   Locker  Plants 
and  Frosted  Foods  4  (3):  9-10,  14.   Aug.  1949. 

COCHRAN,  R.   Lockers  need  extra  serv ices--rents  not  enough.   Food  Indus. 
21:  920-922.   July  1949. 

CORNING,  V.   Unique  Washington  locker  plant  combines  canning  and 
freezing.   West.  Locker  11  (10,  i.e.  2):  5-7.   Jan.  1951. 

CORNWALL,  M.  A.   Vermont  senator  spurred  freezers.   Cooperator  10  (20): 
4.   Sept.  29,  1947. 

CREASER,  J.   Is  a  locker  a  luxury?   Quick  Frozen  Foods  11  (6):  90-91, 
103.   Jan.  1949. 

CURLEY ,  C.   How  we  avoid  the  summer  slump.   Locker  Mangt.  3  (7):  12-14. 
July  1949. 

DILLON,   C.  E.   Tips  on  increasing  profits  in  the  locker  plant.   Frozen 
Food  Indus.  3  (2):  26-27,  50-51.   Feb.  1947. 

-  8  - 


May  1947 


What  goes  up  must  come  down.   Locker  Operation  8  (11):  30,  73 


DRAYTON,  L.  E.  Significance  of  locker  plants  in  food  marketing.  Econ. 
Annal.  25:  60-62.  June  1955.  Also  in  Freezing  and  Cold  Storage  11:15- 
16.   Feb.  1956. 

Trends  in  locker  plants  and  home  freezers.   Ottawa  Mktg.  Serv. , 


Econ.  Div. ,  Dept.  Agr .  45  p.,  1956. 

DUMBAULD,  B.  D.   Eleven  years  of  locker  growth  and  service.   Quick 
Frozen  Foods  10  (6):  124.   Jan.  1948. 

EL I SON ,  J.  B.   Fish  and  game  laws  and  regulations-- their  applications  to 
locker  plants.   Food  Freezing  3  (1):  31-33.   Nov.  1947. 

FARGULAW,  R.  R.   Increased  service  charges  will  expand  locker  storage 
industry.   Frosted  Food  Field  5  (3):  5,  15.   Sept.  1947. 

Caution  advised  in  locker  plant  expansion.   Quick  Frozen  Foods 

10  (2):  140,  168.   Sept.  1947. 

F ARRIS ,  W.  S.   Floor  plans  for  locker  plants.   Ark.  U.  Bur.  Res.  Inform. 
Ser. ,  No.  3,  30  p.   Fayetteville ,  1947. 

FILINGER,  G.  A.   What  to  put  in  the  locker.   Kans.  Farmer  84  (14):  21-20. 
July  19,  1947. 

FORTUNE  1947.   Freezer  lockers;  four  million  frozen  food  lockers  hold  a 
better  diet  for  U .  S.  Farm  families  and  home  gardeners.   Fortune  36  (3): 
92-95,  194,  196,  198.   Sept.  1947. 

FRANKLIN,  N.  L.   Regulations  governing  cold  storage  and  frozen  food 
locker  plants  aired.   V.  Foodsman  10  (7):  21.   July  1949. 

FRANZENBURG,  P.,  JR.   Iowa  locker  industry.   Iowa  Dept.  Agr.  B.  94-H: 
72-105.   1948. 

FROSTED  FOOD  FIELD  1947.   Directory  of  1947  State  locker  association 
officers.   Frosted  Food  Field   4  (1):  7.   Jan.  1947. 

FROZEN  FOOD  LOCKER  INSTITUTE  INC.   Your  locker  plant,  a  guidebook  for 
the  prospective  locker  owners.   Omaha,  Nebr.  1948. 

GOUGLER ,  F.  A.   Plan  complete  service  in  new  locker  plants.   Quick 
Frozen  Foods  10  (1):  110.   Aug.  1947.   Also  plan  complete  service  in 
new  plants.   Frozen  Food  Indus.  3  (10):  12-13,  37.   Oct.  1947. 

GRAVES,  A.   Two  Canadian  provices  report  on  locker  progress.   Locker 
Oper.  8  (10):  26,  60.   Apr.  1947. 

HARRELL,  D.  N.   Freezer  lockers  in  Georgia.   Refrig.  Engin.  54:  235-236. 
Sept.  1947. 

HARRINGTON,  R.  M.   Interdependence  of  locker  plant  operators  and  home 
freezer  owners,  in  the  future.   Frozen  Food  Conf.  (Proc.)  (1946)  2:  1-4, 
processed.  1947. 


-  9  - 


HASEBROOCK,  W.  H.   Our  locker  customers.   Locker  Oper.  9  (1):  41-42,  44. 
Aug.  1947. 

HARTMAN,  G.  G.   Mother  Zero  progresses.   Locker  Oper.  8  (11):  20-22, 
79-81.   May  1947. 

HECK,  M.  C.   The  economic  importance  of  freezer  locker  plants  in  Ark. 
Ark.  Agr.  Col.  Ext.  Econ.   May  1947. 

HERTEL,  N.   Denmark  welcomes  locker  industry.   Locker  Oper.  8  (8):  34, 
60-62,  63.   Mar.  1947. 

HESS,  C.  O.   Increased  profits  in  branch  (locker)  plants.   Quick  Frozen 
Foods  10  (1):  116.   Aug.  1947. 

HOAK,  P.  J.,  KELLEY,  J.  B. ,  INSKO,  W.  M. ,  JR.,  OLNEY ,  A.  J.,  and 
WILFORD,  E.  J.   Storing  foods  in  freezer  lockers;  suggestions  for  pre- 
paring, packing,  freezing,  thawing  and  cooking.   Ky .  Agr.  Col.  Ext.  C. 
398,  20  p.   June  1949. 

HOEY,  J.  J.   Your  frozen  food  legal  rights.   Calif.  Farmer,  South.  Ed. 
191:  108.   Aug.  13,  19  49. 

Locker  industry  needs  protective  law.   Calif.  Farmer  North  Ed. 

191:  376-377.   Nov.  5,  1949. 

HOPPE ,  J.  L.   The  frozen  food  business  of  your  community  is  yours. 
Locker  Mangt.  6  (7):  16-18,  50.   July  1952. 

HOOPER,  J.  F.   How  to  operate  a  branch  locker  plant.   Quick  Frozen  Foods 
10  (2):  127.   Sept.  1947. 

HOPPER,  W.  C.   Locker  plants  for  frozen  foods.   Foreign  Trade  13  (333): 

24-25.   May  16,  1953. 

HOWE,  J.   Quick-freeze  is  here  to  stay:   Rent  locker  space  to  members. 
Co-op  Rev.  22:  195.   Sept.  1948. 

HUDDLESTON,  E.  E.   You  can't  stop  frozen  foods.   Canner  104  (7):  11-12. 
Feb.  1947. 

Status  of  the  frozen  food  industry.   Canning  Trade  69  (30):  10. 


Feb.  17,  1947 


Smash  bottlenecks  (in  the  frozen  food  industry)  urges 


Huddleston.   Frosted  Food  Field  4  (3):  23.   Mar.  1947. 

HUFF,  A.  E.   What  of  the  future  of  frozen  foods?   Locker  Oper.  8  (8): 
32,  56,  58-60.   Mar.  1947. 

HURST,  F.  J.   Mississippi  warms  up  to  frozen  food  lockers.   News  Farmer 
Coops.   15  (4):  11,  21.   July  1948. 

HUTCHINSON,  W.  H.   Three  way  service  "brings  locker  plant  to  patrons 
homes."   Locker  Operator  10  (1):  18-20.   Aug.  1948. 

KLINE,  E.  A.   Farm  meats  for  the  locker.   Chester  White  J.  37  (2):  4, 
11-12.   Feb.  1947. 

-  10  - 


Locker  plants  reach  out.   Food  Indus.  20:  708-714.   May  1948 


KRAMER,  R.  C.   Do  you  rent  a  locker?   Mich.  Farm  Econ.  75:  2.   Mar.  1949. 

LANCASTER,  E.  D.   When  only  frozen  vegetables  are  fresh.   Locker  Oper. 
8  (12)  :  26.   June  1947. 

LANE,  R.   Larger  locker  plants  springing  up  in  South.   Freezer's  J.  2 
(3):  4,9.   July  1947. 

LARSON,  J.  S.   The  importance  of  efficient  facilities  for  distributing 
frozen  foods.   U .  S.  Prod.  &  Mktg.  Admin.,  5  p.  Washington.   1948. 

and  MIXON,  J.  A.   The  wholesale  plant  facilities.   Washington, 

1950.   4  p.  Remarks  at  the  Frozen  Food  Industry  Convention,  Chicago, 
Feb.  1,  1950. 

,  STOKES,  E.  C,  HILL,  J.  E. ,  and  MIXON,  J.  A.   The  relation 


between  locker  plants  and  home  freezers  in  the  distribution  of  frozen 
foods  in  Arizona.  1.  U.  S.  Prod.  &  Mktg.  Admin.  Mktg.  and  Facilities 
Res.  Branch.   58  p.   Washington,  1950. 

LEE,  W.  A.  and  BIRD,  K.  M.  Economic  aspects  of  the  frozen  food  locker 
industry  in  Pennsylvania,  fiscal  year  1949.  Pa.  Agr.  Expt .  Sta.  Prog. 
Rpt.  90,  11  p.   Dec.  1952. 

LEVIN,  J.  H.  and  GASTON,  H.  P.   Fruit  and  vegetable  processing  kitchens 
for  locker  plants.   Mich.  Agr.  Expt.  Sta.  Spec.  B.  364,  39  p.   June  1950. 

LINDQUIST,  F.  E. ,  DIETRICH,  W.  C,  and  BOGGS ,  M.  M.   Effect  of  storage 
temperature  on  quality  of  frozen  peas.   Food  Technol.  4:  5-9.  Jan.  1950. 
Also  in  Fruit  Prod.  J.  and  Amer'.  Food  Mfr.  29:  111.   Dec.  1949. 

LOCKER  PUBLICATIONS  COMPANY.  1947-48.  Guide  book  of  the  frozen  food 
locker  industry.   Locker  Oper.  9  (10):  128  p.   Des  Moines,  Iowa.   1948. 

LOCKER  OPERATOR,  1946-47.  Guide  book  of  the  frozen  food  locker  indus. 
Locker  Oper.  8  (9),  208  p.   Mar.  1947. 

MACCORMACK,  E.   Lockers  and  freezers,  "a  natural  tie-in"  --  Colorado  man 
makes  money  on  both.   West.  Locker  12  (6):  3-4,  14.   Nov.  1951. 

MCCOY,  D.  C.   Home  freezers  and  locker  plants.   Canad.  Dairy  and  Ice 
Cream  J.  26  (3):  82.   Mar.  1947. 

MCLEOD,  N.   Patrons  of  freezer-locker  plants.   N.  Y.  (Cornell)  Agr.  Col. 
Farm  Econ.  No.  157,  p.  4074-4076.   Oct.  1947. 

MCLEOD,  A.  N.  and  DARRAH ,  L.  B.   Characteristics  of  patrons  and  use  of 
locker  plants.   N.  Y.  Agr.  Col.  Farm  Econ.,  No.  159,  p.  4117-4121. 
Mar.  1948. 

and  DARRAH,  L.  B.   Facts  and  figures  show--how  home  units  affect 


locker  profits.   Food  Freezing  3  (3):  26-28.   Jan.  1948. 

and  DARRAH,  L.  B.   Locker  plants  and  home- freezing  units.   N,  Y. 


Agr.  Col.  Farm  Econ.,  No.  159,  p.  4125-4129.   Mar.  1948. 


11 


and  DARRAH ,  L.  B.   Seasonal  variation  in  the  processing  business. 


N.  Y.  Agr.  Col.  Farm  Econ.,  No.  159,  p.  4129-4132.   Mar.  1948. 

MADEIRA,  R.  L.   It's  a  good  business  for  the  smart  operator.   Quick 
Frozen  Foods  14  (2):127.   Sept.. '1951. 

MANN,  L.  B.   New  cooperative.   Locker  plant  developments.   Amer.  Coop 
(1946)  18:833-837.   1947. 

Trends,  problems  and  potential  of  the  locker  plant  industry. 


Quick  Frozen  Foods  12  (3):  96-97.   Oct.  1949 

Locker  plants  having  readjustment  pains.   News  Farmer  Coops. 

16  (10):  17-18.   Jan.  1950. 

Locker  trends;  a  survey  of  the  industry  in  the  U.S.A.   Showing 

progress  and  changes  since  1940.   Locker  Plants  and  Frosted  Foods  5:  12- 
13,  29-30.   Feb.  1950. 

Trends,  problems,  and  possibilities  in  locker  plant  operations. 


Food  Canada  10  (2):  28,  30-32.   Feb.  1950. 

Locker  plants,  20th  century  product.   News  Farmer  Coop.  17  (10) 


13.   Jan.  1951. 


Frozen  food  lockers  offer  farmers  many  new  services.   Agr 


Situation  (Washington)  35  (8):  11-12.   Aug.  1951. 

Frozen  food  locker  plants  in  the  United  States;  sixteenth  annual 


count,  Jan.  1953.   U.  S.  Farm  Credit  Admin.  Misc.   Rpt.  177,  2  p.   July 
1953. 

Frozen  food  lockers  key  to  better  eating.   News  Farmer  Coop. 


19  (10):  15-16.   Jan.  1953. 

How  can  you  cash  in  on  the  expanding  demand  for  frozen  foods? 


Frozen  Food  Cent.  8:  36-37.   Jan.  1954. 

Locker  plants  come  to  grips  with  complex  problems.   News  Farmer 


Coop.  20  (10):  7,  25.   Jan.  1954. 

Frozen  food  lockers.    (Digest)  U.  S.  Farmer  Coop.  Serv.  Rpt. 

5:  14.   Feb.  1954. 

Frozen  food  lockers  plants  in  the  U.  S. ,  Seventeenth  annual 

count,  Jan.  1954.   U.  S.  Farmer  Coop.   Serv.  Gen.  Rpt.  9,  2  p.   July 
1954. 

Role  of  frozen  food  locker  plants  in  local  processing,  freezing, 


and  storing,  and  also  manufacturing.   Amer.  Coop.  26:  415-419.   1954. 
Locker  plants  build  for  bulk  business.   News  Farmer  Coop.  21 


(10):  18,  26.   Jan.  1955. 

Raise  marketing  sights  in  locker  plants.   News  Farmer  Coop.  22 
(10):  22,  28.   Jan.  1956. 


-  12  - 


Locker  plants--a  new  merchandising  mechanism.   News  Farmer  Coop 

23  (10):  14-15.   Jan.  1957. 

Frozen  food  locker  plants  in  the  U.  S.,  twentieth  annual  count, 


Jan.  1957.   U.  S.  Farmer  Coop.  Serv.  Gen.  Rpt.  36,  2  p.   Aug.  1957. 
and  WILKINS,  P.  C.   Frozen  food  locker  plants;  location,  capa- 


city, rates,  and  use.   Jan.  1,  1946.   U.  S.  Farm  Credit  Admin.  Coop 
Res.  and  Serv.  Div.  Misc.  Rpt.  105,  41  p.   Washington,  1947. 

and  WILKINS,  P.  C.   Locker  plants  step  lively.   News  Farmer 


Coops.  13  (12):  3,  14-16.   Mar.  1947. 

and  WILKINS,  P.  C.   Cooperative  frozen  food  locker  assoc.  U.  S. 


Farm  Credit  Admin.  Coops.  Res.  and  Serv.  Div.  Misc.  Rpt.  116,  36  p. 
Apr.  19  48. 

and  WILKINS,  P.  C.   Services  and  volume--keep  to  locker  savings 


News  Farmer  Coops.  15  (1):  8-9,  22.   Apr.  1948. 

and  WILKINS,  P.  C.  More  locker  plants,  tougher  going.   News 


Farmer  Coop.  17  (7):  16-18.   Oct.  1950. 

and  WILKINS,  P.  C.  Filling  home  freezers;  good  bet  for  locker 


plants.   News  Farmer  Coop.  20  (9):  7,  15,  Dec.  1953. 

and  WILKINS,  P.  C.  Locker  plants;  a  new  link  in  frozen  food 


distribution.   News  Farmer  Coops  22  (9):  7.   Dec.  1955. 

MARKSTEIN ,  D.   Fifteen  ways  to  increase  locker  business.   Quick  Frozen 
Food  13  (10):  125-126.   May  1951. 

MASTERMAN,  N.  K.   The  patron  and  the  locker  plant.   Frozen  Food  Conf. 
(Proc.)  3:  21-23.    (1947). 

and  FURMAN,  A.   What's  this  fight  about  lockers?   Successfu" 


Farming  45  (5):  86,  119-121.   May  1947. 

MATLOCK,  M.  B.   Basic  recommendations  for  freezer-locker  plant  construc- 
tion.  13  p.,  processed.   Washington,  U.  S.  Prod,  and  Mktg.  Admin,  1947. 

Basic  recommendations  for  locker  plant  construction.   I.   Frozen 


Food  Indus.  3  (7):  10-11,  35.   July  1947.   Also  in  the  Frozen  Food  Indus 
3  (8):  12-13,  23,  36-37.   Aug.  1947. 

MINER,  B.  D.   Freezer  provis i on ing--a  boom  to  locker  plants.   News 
Farmer  Coops.  25  (2):  4,  14-16.   May  1958. 

MITCHELL,  T.   New  Jersey  locker  plant  features  processing  service.   Ice. 
Refrig.  113  (6):  62,64.   Dec.  1947. 

MIXON,  J.  A.   Locker  plants  serve  home  freezers.   Mktg.  Activ.  13  (9): 
10-12.   Sept.  1950. 

MORRISON,  W.  H.   Locker  plants  build  business  by  providing  customers 
with  new  services.   Ice.  and  Refrig.  112  (5):  64,  66,  68.   May  1947. 


-  13  - 


MULLEN,  J.  J.  and  DEBOER,  L.  M.   Business  management  of  frozen  food 
locker  and  related  plants.   U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  258,  93  p. 
June  1958. 

NICHOLLS,  A.  S.   Locker  plants  in  the  United  Kingdom.   III.  Mod.  Refrig, 
56:  366-368.   Oct:  1953. 

NICHOLS,  G.  C.   Your  locker  plant  can  serve  as  headquarters  for  frozen 

foods.   Frozen  Food  Indus.  4  (5):  17,  28-29.   May  1948. 

i 

OLSON,  R.  E.  and  DOVORACEK ,  D.  C.   Frozen  food  locker  plants  and  home 
freezers  in  Minnesota.   Minn.  U.  Agr.  Ext.  B.  259,  16  p.   June  1950. 

ORR,  N.   Locker  plant  operf  lors  have  many  troubles.   Food  Indus.  19: 
760-762.   June  1947. 

PATRIDGE,  J.  J.   Service  pays  off--here's  how  Pat's  frozen  food  locker 
does  it.   Freezer's  J.  2  (7):  4,  14.   Nov.  1947. 

PATTERSON,  V.  C.   Suggestions  for  your  locker  plant.   Frozen  Food  Conf. 
(Proc.)  3:  28-29.   1947. 

PAVLOVSKI ,  W.  L.   Are  you  "cashing  in"  on  frozen  foods?   Locker  Managt. 
1  (11):  40,  48.   Aug.  1947. 

PIERCE,  E.  A.   Deep  freeze  or  locker  plant  meat.   S.  Dak.  Farms  and 
Home  Res.  (S.  Dak.  Sta.)  1:  29-31.   Winter  1949-50. 

PIERCE,  L.   Refrigerated  locker  legislation.   Oreg.  Dept.  Agr.  B.  165: 
23-24.   Mar.  1950. 

PIPER,  E.  H.   Growth  of  the  frozen-food  locker-plant  industry  in  New 
York,  N.  Y.   (Cornell)  Agr.  Col.  Farm  Econ.,  No.  157,  p.  4072-4074. 
Oct.  1947. 

Locker  plants  in  New  York  State.   N.  Y.  Agr.  Col.  Farm  Econ. 


No.  159,  p.  4133.   Mar.  1948. 

and  DARRAH,  L.  B.   Operating  standards  for  locker  plants.   N.  Y. 


Agr.  Col.  Farm  Econ.,  No.  159,  p.  4121-4127.   Mar.  1948. 

and  DARRAH,  L.  B.   Processing  income  and  expenses.   N.  Y.  Agr. 


Col.  Farm  Econ.,  No.  159,  p.  4113-4117.   Mar.  1948. 

__ and  DARRAH,  L.  B.   Where  are  locker  profits  made?   Food 


Freezing  3  (2):  23-25.   Dec.  1947. 

PLUMMER,  L.   Finance  and  the  locker  industry.   Natl.  Frozen  Food  Locker 
Assoc.  Proc.  (1946)  7:62-66.   Also  Frozen  Food  Indus.  3  (9):  14,  25,  37, 
40.   Sept.  1947. 

QUIGNUNC,  A.  N.   Making  a  locker  storage  annex  pay  dividends.   2.  Canad. 
Dairy  and  Ice  Cream  J.  26(2):  76-78.   Feb.  1947. 

Growth  of  locker  plants  in  dairy  industry.   Canad.  Dairy  and 

Ice  Cream  J.  26  (4):  80,  82,  84.   Apr.  1947. 


-  14  - 


Quick  freezing  in  locker  storage  plants.   Canad.  Dairy  and  Ice 

Cream  J.  26  (5):  84,86.   May  1947. 

Standard  locker  room  design  and  operation.   Canad.  Dairy  and  Ice 

Cream  J.  26  (7):  90,  92.   July  1947. 

REED,  P.  B.   Preventive  maintenance  plan  can  cut  costs,  what  the  locker 
operator  should  do  under  this  plan.   Frozen  Food  Indus.  3  (11):  10-11, 
42.   Nov.  1947. 

REINHARDT,  A.  and  DOWTON ,  D.   Lockers  and  home  freezers.   Locker  Mangt. 
5  (7) :  16-18.   July  1951 . 

RODGERS ,  J.  L.  There  is  scope  for  locker  plants  to  aid  marketing  of 
frozen  foods  in  South  Africa.  Food  Indus.  So.  Africa  11  (4):  21-22. 
Aug.  1958. 

ROGERS,  M.  T.   You  (locker  operators)  are  the  logical  one  to  distribute 
frozen  foods.   Locker  Mangt.  3  (1):  12-14.   Jan.  1949. 

ROGERS,  P.  D.   How  to  plan  a  locker  plant  for  effective  and  easy  clean- 
up.  Food  Freezing  2:  360-362.   Apr.  1947. 

SCHAARS,  M.  A.,  and  TIBEAU,  C.  P.   Frozen  food  locker  plants;  business 
analysis.   Wis.  Agr.  Expt.  Sta.  B.  485,  36  p.   May  1949. 

SCOBEL,  S.   Group  buying  for  locker  plants.   Quick  Frozen  Foods.  (10) 
7:  104.   Feb.  1948. 

,  WISHART,  S.,  and  WYCOFF,  E.   Merchandising  through  locker 


plants,  Frozen  Food  Indus.  4  (1):  12-13,  21,  28-29.   Jan.  1948. 

SERJEANT,  R.  B.   The  future  before  locker  plants.   Quick  Freezing 
6:182-183.   Aug.  1953. 

SHUTTLEWORTH ,  P.  0.   How  to  increase  turnover.   Quick  Frozen  Foods 
10  (2):  135.   Sept.  1947. 

SLAWSON,  H.  H.   How  to  avoid  trouble  with  health  inspectors.   Quick 
Frozen  Foods  13  (12):  124-125.   July  1951. 

SMITH,  D.  L.   Vermont  sounded  out  its  locker  plants.   News  Farmer  Coops 
19  (8):  7,  15.   Nov.  1952. 

SMITH,  S.  W.   We  get  the  right  foods  in  the  right  lockers.   Locker 
Mangt.  2  (6):  36.   June  1948. 

SPENCER,  E.  G.   The  future  of  (locker  plant)  services.   Quick  Frozen 
Foods  10  (2):  125-126.   Sept.  1947. 

SPOONER,  H.   Illinois  "locker  plant"  has  duel  rental  plant.   Locker 
Oper.  9  (10):  12-14.   Apr.  1948. 

STANTON,  B.  E.   Processing  pays  current  locker  bills.   News  Farmer 
Coops.  14  (9):  12-14,  20.   Dec.  1947. 


-  15  - 


STEVENS,  A.  E.   Locker  plants  should  sell  more.   Freezing  and  Cold 
Storage  9  (2):  17-18.   Apr.  1954. 

SWITZER,  D.   Loss  of  packages  from  lockers  still  a  pesky  industry  pro- 
blem.  Quick  Frozen  Foods  12  (9):  117.   Apr.  1950. 

Now  is  the  time  to  take  stock--in  more  ways  than  one.   Quick 

Frozen  Foods  13  (5):  111-112.   Dec.  1950. 

THIESSEN,  E.  J.   Wyoming  locker  plants  double  capacity  in  five-year 
period.   Quick  Frozen  Foods  12  (12):  123-124.   July  1950. 

TODOROFF,  A.   What's  what  about  freezer-locker  food  plants.   Locker 
Mangt.  6  (5):  14-18.   May  1952. 

TRESSLER,  D.  K.   Will  the  home  freezer  hurt  the  packer?   Locker 
operators  now  realize  freezing  cabinets  aid  business.   Frosted  Food 
Field  4  (2):  4-5.   Feb.  1947. 

____ Preparing  and  freezing  fruits  and  vegetables  in  the  locker 


plant.   West.  Frozen  Foods  8  (5):  3-4,  12-13.   Mar.  1947. 

TRULLINGER,  J.  D.   West  feels  impact  of  freezer  clubs.   West  Locker  12 
(10):  3,  5-6.   Mar.  1952. 

U.  S.  EXTENSION  SERVICE.   Frozen  food  locker  plants  in  the  United 
States,  tenth  annual  count,  July  1947.   1  p.,  processed.   Washington, 
1947. 

U.  S.  RURAL  ELECTIFICATION  ADMINISTRATION   Cold  facts;  how  members  of 
frozen  food  locker  coops  can  eat  better  for  less.   142  p.   Washington, 
1951. 

VALENTINE,  D.   Tricks  of  other  trades;  here  are  some  proven  promo- 
tional ideas  readily  adaptable  to  the  locker  industry.   Quick  Frozen 
Foods  13:  113,  117.   Aug.  1950. 

VENEMANN,  H.  G.   Locker  plant  engineering.   Quick  Frozen  Foods  9  (10): 
129,  151-152.   May  1947. 

WARD,  G.  H.   Freezer  locker  plant  economics.   Va.  Farm  Econ.,  No.  104, 
p.  1142-1145.   Nov.  1947. 

WARNER,  K.  F.   The  best  preparation  for  inspect ion--a  clean  locker 
plant  at  all  times.   Food  Freezing  2:  560-561.   July  1947. 

Clean  food  from  clean  locker  plants.   Food  Freezing  2:  200-202. 


Feb.  1947 


WARRINGTON,  S.  T.  and  WILKINS,  P.  C.   Cooperative  frozen-food  locker 
plants;  organization  and  operation.   U.  S.  Credit  Admin.  Coop.  Res. 
and  Serv.  Div.  C.  C.  127,  82  p.   Wash.,  1946.   Also  in  Mod.  Farmer 
22:  9,  12.   Feb.  15,  1946. 

WEAVER,  A.  D.   Freezing  foods--at  home--in  locker  plants.   Nebr. 
Farmer  90  (11):  22.   June  5,  1948. 


-  16  - 


"WHITE,  J.  M.   A  locker  plant  that  succeeded.   Farm  and  Ranch  67  (5): 
16-17.   May  1948. 

WILBUSHEWICH,  E.   Unique  locker  plant  floor  design.   Refrig.  Engin. 
55:  264.   Mar.  1948. 

WILKINS,  P.  C.   Good  management  —  key  to  locker  plant  success.   U.  S. 
Farmer  Coop.  Serv. ,  Washington,  1955.   Talk  presented  at  the  Virginia 
Frozen  Food  Locker  Association  Convention  at  Natural  Bridge,  Va .   May 
2,  1955. 

and  MANN,  L.  B.   Third  annual  locker  survey;  cooperative  lockers 


in  Illinois.   Locker  Oper.  8  (13):  19-22,  24,  26,  28,  30,  32,  57-60,  62, 
64,  66-69,  72.   July  1947. 

and  MANN,  L.  B.   Illinois  lockers  point  the  way.   News  Farmer 


Coops.  14  (4):  11,  20-21.   July  1947. 

and  MANN,  L.  B.   Frozen  food  locker  cooperatives  in  Illinois, 


1947.   U.  S.  Farm  Credit  Admin.  Coop.  Res.  and  Serv.  Div.  Misc.  Rpt. 
122,  39  p.   Sept.  1948. 

,  MANN,  L.  B. ,  and  MINER,  B.  D.   Frozen  food  lockers;  high- 


lights of  a  survey,  U.  S.  Farmer  Coop.  Serv. ,  FCS  C.  17,  17  p.   June 
1956. 

,  MANN,  L.  B.  ,  and  MINER,  B.  D.   1955  survey  frozen  food  locker 


plants.   U.  S.  Dept.  Agr.  Util.  Res.  Rpt.  1,  39  p.   May  1957. 

WILLIS,  M.  A.   Cold  fact  about  home  freezers.   Prog.  Farmer,  Tex.  Ed. 
63  (9):  76.   Sept.  1948. 

"WILLIS,  W.  J.  and  ASH BY ,  R.  C.   Frozen  food  storage  facilities  used 
by  Illinois  families;  an  economic  analysis  of  some  trends  and  problems 
in  the  use  of  lockers  and  home  units.   III.  Agr.  Expt.  Sta.  B.  535, 
p.  435-436.   Jan.  1950. 

WORD,  G.  A.   Freezer  locker  plant  economics.   Refrig.  Engin.  56:  410- 
411,  452,  454.   Nov.  1948. 

WULLENWABER,  A.  C.   How  to  up  profits.   Carolina  locker  operator  gives 
success  hints.   Freezer's  J.  2  (6):  18.   Oct.  1947. 

Merchandising  and  Advertising 

ANDERSON,  D.  L.  and  SHAFFER,  P.  F.   Frozen  food  retailing  tips.   Mktg. 
Activ.  18  (3):  7-12.   Mar.  1955. 

ANDERSON,  R.   Frozen  milk:   Will  it  sell?   Farm  J.  78  (12):  37,  130. 
Dec.  1954. 

ARMSTRONG,  C.  E.   Merchandising  experience  with  frozen  meats.   Prog. 
Grocer  34  (12):  70-71.   Dec.  1955. 

BARR,  D.   New  horizons  for  frozen  food  merchandising.   Western  Canner 
and  Packer  39  (5):  79-81.   May  1947. 


-  17 


BIRNIE,  J.   Motivation  research  helps  create  sales-stimulating  package 
designs.   Quick  Frozen  Foods  19  (13):  67,  208,  210.   July  1957. 

BLACK,  R.   The  importance  of  frozen  foods  programs.   Coop.  Merchandiser 
23  (10):  18-19,  36.   Oct.  1958. 

BRANSON,  R.  E.,  JACOBS,  M.,  and  HALL,  R.   Introducing  a  new  food  pro- 
duct.  Mktg.  Activ.  18  (9):  8-10.   Sept.  1955. 

CARLBERG ,  G.  P.   About  that  frozen  food  honeymoon;  need  for  merchan- 
dising pointed  out  from  homemakers  angle.   Good  Packaging  8  (7):  27-28. 
July  1947. 

CARLSON,  W.  Are  home  deliveries  the  missing  link  in  frozen  food 
merchandising.  Frozen  Food  Indus.  4  (1):  16-17,  21.  Jan.  1948. 
Similar  title  in  Butchers'  Advocate  123  (6):  31-32,  35.   Feb.  11,  1948. 

CASH,  N.  E.   Television's  most  avid  viewers  are  heaviest  FF  users. 
Quick  Frozen  Foods  20  (8):  260-261.   Mar.  1958. 

COHEN,  H.  M.   Quality,  price,  convenience,  and  merchandising  keys  to 
increased  sales  of  portion  meats.   Quick  Frozen  Foods  18  (12):  121, 
124.   July  1956. 

COOK,  J.  M.   Are  you  merchandising  frozen  meats?  Frosted  Food  Field 
8  (1):  2-4.   Dec.  1948. 

CORMAN ,  G.   Pioneer  freezer  manufacturers  carry  on  aggressive  consumer 
education  program.   Food  Freezing  2:  549,  585.   July  1947. 

DELAFIELD,  J.  P.  Shout  frozen  food  from  housetops.   (Sum.)   Quick 
Frozen  Foods  18  (8):  65.   Mar.  1956. 

DULANY,  R.  0.   Selling  frozen  foods  at  a  profit.   (Excerpts)  South. 
Food  Processor  12  (10):  15-17.   Oct.  20,  1951.   Also  in  Super  Mkt. 
Merchandising  16  (11):  67,  69,  71,  74.   Nov.  1951. 

EMERSON,  H.  J.   A  distributor  promotes  freezers.   Elect.  Merchandising 
81  (6):  59-61,  164,  166,  168.   May  1949. 

FLOWER,  W.  F.   Outdoor  advertising  -  full-time  frozen  foods  salesman. 
Quick  Frozen  Foods  19  (5):  94,  98.   Dec.  1956. 

GAULT ,  W.  C.   New  fields  awaiting  (frozen  food)  processors.   Quick 
Frozen  Foods  9  (6):  66,  110.   Jan.  1947. 

GULACK,  W.  H.   Merchandising  of  frozen  foods.   South.  Calif.  Grocers 
J.  42  (13):  16-17.   Apr.  8,  1955. 

GUNN ,  T.  I.   Sell  more  frozen  fryers.   Poultry  Processing  and  Mktg. 
61  (3):  17,  22,  26.   Mar.  1955. 

GWIN,  J.  M.   Which  kind  of  poultry  do  Eastern  consumers  really  prefer? 
U.  S.  Egg  and  Poultry  Mag.  53  (6):  6-8,  42-43.   June  1947. 

HARRISON,  W.  R.   Sell  frozen  food  first  -  then  freezer  sells  itself. 
Elect.  Merchandising  81  (11):  28-59,  176,  178.   Nov.  1949. 


-  18  - 


HEENEY,  W.  H.  How  proved  merchandising  methods  can  increase  frozen  food 
sales.   Canad.  Grocer  70  (5):  34-35.   Mar.  1,  1956. 

HICKS,  C.  G.   Can't  move  frozen  foods?   --Well,  we  did!   Frosted  Food 
Field  5  (1):  11-14.   July  1947. 

HOPKINS,  J.   Frozen  foods  must  be  sold.   Quick  Frozen  Foods  12  (11): 
66,  154.   June  1950. 

HULING,  J.  F.   Ladies'  club  room  aids  lockers  in  merchandising.   Quick 
Frozen  Foods  19  (4):  112-113.   Nov.  1947. 

JEWELL,  J.   Check  list  for  merchandising  frozen  poultry.   So.  East. 
Poultryman  5:  44-45,  104-106.   Jan.  1952. 

JOHNSON,  B.  E.   Frozen  foods  save  time;  tests  show  advantages  of 
modern  merchandising.   Prog.  Agr.  Ariz.  2  (3):  4.   Oct. /Dec.  1950. 

JONES,  F.  W.   Merchandising  locker  service.   California  style.   Frosted 
Food  Field  6  (5):  2.   May  1948. 

JORGENSEN,  A.  T.   How  to  sell  frozen  poultry  in  Denmark.   Frosted  Food 
Field  12  (2):  31.   Feb. /Mar.  1951. 

KATZ,  B.  H.   Opportunity--f or  net  profit.   Wholesale  Grocer  News  27 
(6):  26.   Sept.  1952. 

LAMB,  F.  G.   No  sales  plateau  in  sight  for  frozen  foods.   West.  Canner 
and  Packer  48  (6):  114-115.   May  25,  1956. 

LEGG,  E.  R.   Merchandising  still  a  factor  in  frozen  food  sales  volume. 
Frosted  Food  Field  7  (5):  2,  16.   Oct.  1948. 

LYNCH,  C.   He  educated  his  community  with  a  frozen  food  fair.   Locker 
Mangt.  2  (12):  20-22.   Dec.  1948. 

MANN,  L.  B.  and  WILKINS,  P.  C.   Merchandising  commercial  frozen  foods 
by  locker  plants.   1952.   U.  S.  Farm  Credit  Admin.  Misc.  Rpt.  175, 
19  p.   May  1953. 

MANNING,  0.  0.   Display  your  frozen  foods  to  best  advantage.   Freezer's 
J.  3  (10):  3.   Feb.  1949. 

MILLER,  D.   Magazines  make  household  words  of  frozen  food  brand  names. 
Quick  Frozen  Foods  20  (8):  254-255.   Mar.  1958. 

MOONE,  J.  I.   Aggressive  merchandising  ideas  propel  the  rapid  growth 
of  Snow  Frosted  Crop.   Food  Indus.  4  (12):  10-11.   Dec.  1948. 

OS BORN ,  H.,  and  others.   To  help  distributors  increase  their  sales 
quick  frozen  fruits  and  vegetables.   Quick  Frozen  Foods  17  (8):  331- 
332.   Mar.  1955. 

PACHUTA,  E.   Building  brand  identification  through  outdoor  advertising. 
Quick  Frozen  Foods  20  (8):  258-259.   Mar.  1958. 

PAGE,  R.  M.   The  frozen  food  business  is  still  growing.   Butcher's 
Advocate  140  (9):  6-8.   Aug.  29,  1956. 

-  19  - 


PRINCE,  B.  L.   Frozen  foods  need  t'o  be  sold.   (Digest")  Food  Packer  28 

(5):  42,  76.   Apr.  1947. 

Merchandising  drive  needed  to  push  frozen  food  sales.   West. 


Canner  and  Packer  40  (4):  69,  73.   Apr.  1948. 

QUICK  FROZEN  FOODS  1955.   Automation  opens  vast  horizons  to  frozen 
foods.   Quick  Frozen  Foods  18  (4):  63-72.   Nov.  1955. 

ROGERS,  C.  C.   Development  of  new  products  needed  to  keep  FF  sales  in 
uptrend.   Quick  Frozen  Foods  19  (8):  123-124.   Feb.  1957. 

SAMONISKY,  H.   Frozen  orange  Juice  story  told  press  and  radio.   South. 
Canner  6.  Packer  10  (4):  8-9,  17.   Apr.  11,  1949. 

STEEL,  B.  B.   "Unadvertised"  Juice  is  gaining  new  markets  after  the 
pattern  of  the  canning  industry.   Frozen  Food  Age  1  (7):  26,  28.   Feb. 
1953. 

STEVENS,  D.  L.   Newspapers  arm  prepared  packers  for  local  market  wins. 
Quick  Frozen  Foods  20  (8):  256-257.   Mar.  1958. 

STEWART,  F.  A.   Let  the  consumer  help  you  grow.   Canning  Trade  80 
(48):  8-10.'   June  16,  1958. 

STIEFEL,  H.  J.   Guideposts  to  selecting  media  to  advertise  frozen 
foods.   Quick  Frozen  Foods  19  (5):  96,  100.   Dec.  1956. 

SWENSON ,  N.  X.   Quick  freezing  as  a  sales  and  merchandising  aid. 
Bankers'  Weekly  134  (13):  55-56,  60.   June  30,  1947. 

SWITZER,  D.   How  to  plan  a  demonstration.   Quick  Frozen  Foods  10 
(20):  131.   Sept.  1947. 

Housewives  urge  locker  plants  to  advertise  their  services. 

Quick  Frozen  Foods  14  (8):  361-362.   Mar.  1952. 

SUYDAM,  C.   You  can  sell  more  frozen  food.   Food  Merchants  Advocate 
63  (9):  17,  27.   Sept.  1947. 

URSENBACH,  C.   An  operator  speaks  in  defense  of  food  plans.   Freezing 
and  Cold  Storage  9  (5):  13,  23.   Sept. /Oct.  1954. 

VALENTINE,  D.   How  to  be  your  own  public  relation  man.   Quick  Frozen 
Foods  10  (2):  132.   Sept.  1947. 

VOLK,  G.  S.   Glamor  is  not  enough.   Ice  Cream  Field  49  (4):  18,  20. 
Apr.  1947. 

WALKER,  C.  L.   What's  in  the  deepfreeze?   (Excerpt)   Advertising  Age 
2Q  (23):  18-19.   June  6,  1949.   Also  in  Eat  Frozen  Foods  4  (4):  6,  12. 
(Cont.)  Aug.  1949,  and  Eat  Frozen  Foods  4  (5):  6,  10-11.   (Cont.) 

Sept.  1949. 

WARDEN,  H.   Cooperative  advertising:   What  other  industries  have  done — 
frozen  foods  can  do  it  too.   Quick  Frozen  Foods  10  (7):  43-35.   Feb. 
1948. 


20  - 


WELCH,  W.  F.   Your  advertising  -  is  it  producing  results?   Does  it  sell 
frosted  foods?   Frosted  Food  Field  9:  14-15.   July  30,  1949. 

WHITE,  E.  J.   An  open  letter  on  frozen  foods.   Super  Mkt.  Merchandising 
12  (4):  88-89.   Apr.  1947. 

WILCOX,  R.   Five  point  program  builds  frozen  sale.   Pa.  Meat  &  Food 
Dealer,  July  1955. 

ZIMMERMAN,  M.  M.   Frozen  foods  in  crisis.   Super  Mkt.  Merchandising 
12  (4):  35-37,  39.   Apr.  1947. 

Packaging  and  Packing 

ADAMS,  J.   Packaging  food  for  freezing.   Protection  against  loss  of 
moisture  is  an  essential.   Amer.  Cookery  52  (9):  42-47.   May  1947. 

ADCOCK,  C.  L.   A  vital  link  in  the  food  chain  packaging  process.   Jour. 
Agr.  &  Food  Chem.  1:  710-714.   Aug.  19,  1953. 

ANDERSON,  B.  W.   Waxing  keeps  poultry  fresh.   Amer.  Poultry  J.  80  (1): 
53.   Jan.  1949. 

APP ,  F.   What  frozen  foods  mean  to  us:   Packing.   Quick  Frozen  Foods 
10  (8):  91.   Mar.  1948. 

BAKER,  N.   Getting  top  value  in  produce  packages.   Fruit  and  Veg.  Rev. 
15(4):  20-21.   July  1953. 

BENDER,  M.   A  designer  looks  at  the  packaging  of  prepared  frozen  foods. 
Quick  Frozen  Foods  20  (8):  314,  316,  318,  320.   Mar.  1958. 

BERKOWITZ ,  L.   Centralized  packing  key  to  frozen  meat  volume.   Quick 
Frozen  Foods  18  (7):  396,  398.   Feb.  1956. 

BOWINI ,  J.  H.   Packaging  materials  and  methods.   XI.   Paperboard.   Res. 
&  Devlprat.   Assoc.   Food  &  Container  Inst.  Activ.   Rpt .  5:  52-61.   First 
Q.  1953. 

BRADY,  D.  E.   Good  packaging  prolongs  fresh  life  of  frozen  meats.   Res. 
&  Farming  (N.  C.  Sta.)  Prog.  Rpt.  7  (1):  8-9.   July  1948. 

BRATZLER,  L.  J.   Technical  problems  in  pre-packaged  fresh  and  frozen 
meats.       Res.  Conf.  Proc.   7:   62-64.   1955. 

BRITISH  STANDARDS  INSTITUTION.   Packages  for  frozen  food.   Brit.  Stand. 
1874,  7  p.   1952. 

BROOKBANK ,  E.  B.   Correct  packaging  of  frozen  meat  eliminates  dehydra- 
tion. I-II.   Quick  Frozen  Foods  11(7):  89,  91,  191-192,  198.   Feb. /Mar. 
1949. 

BROWN,  W.  G. ,  and  LENTZ ,  C.  P.   Moisture  absorption  by  some  packaging 
materials  at  subfreezing  temperatures.   Canad.  J.  Technol .  34:  366-372. 
Sept.  1956. 


-  21  - 


BURNS,  E.  M.   Northwest  frozen  packers  assemble  standards  data.   West. 
Canner  &  Packer  39  (11):  73,  75.   Oct.  1947. 

Western  frozen  foods:   Their  progress  owes  much  to  packaging 


Good  Packaging  9  (7):   91-93,  137.   July  1948 

BURTON,  D.  R. ,  and  BEEBE ,  P.   Phofilm  and  prepackaging.   Pre-Pack-Age 
6  (12):  11-13.   Aug.  1953. 

CAPITMAN ,  W.   The  package  as  a  merchandiser  of  frozen  foods.   Frosted 
Food  Field  25  (2):  66-67,  87.   Aug.  1957. 

CARLTON,  J.  H.   Types,  shapes, and  sizes  of  packaging  materials  needed 
for  freezing.   Food  Freezing  2:  690-691,  704.   Sept.  1947. 

CLENDENAN ,  E.  F.   How  frozen  pre-wraps  are  catching  on.   Canad.  Grocer 
69  (6):  22,  24.   Mar.  15,  1955. 

COOK,  G.  G.   Wrapping  for  locker  storage.   Quick  Frozen  Foods  2  (5): 
107,  120.   Dec.  1948. 

COOK,  J.  M.   Are  you  making  money  with  packaged  frozen  meats?   Frosted 
Food  Field  10:  18.   Jan.  31,  1950. 

COOPER,  R.  A.   Why  and  how  packaging  is  growing  in  this  industry.   Fruit 
and  Veg.  Rev.  15  (4):  1677.   July  23,  1953. 

COWAN,  J.  M.   How  to  sell  packaging  kits.   Quick  Frozen  Foods  10  (2): 
135.   Sept.  1947. 

.   The  future  of  packaging  films.   Pre-Pack-Age.   6  (9):  18. 


May  1953. 

CRUESS ,  W.  V.   Improved  method  of  packaging  frozen  peas.   Fruit  Prod. 
J.  and  Amer.  Food  Mfr.  27:  344.   Aug.  1948.   Also  in  Quick  Frozen  Foods 
11  (1):  70.   Aug.  1948. 

.   Role  of  the  package  in  the  frozen  food  locker  plant.   Food 


Canada  10  (7):  30,  32.   July  1950. 

DAVIES,  D.  N.   Plastic   packaging  for  frozen  foods.   World  Refrig.  & 
Aircond.  9  (4):  207-210.   Apr.  1948. 

DAVIS,  L.  E.  and  MARKS,  A.  R.   Efficient  meat  wrappings.   Quick  Frozen 
Foods  14  (11):  203-204.   June  1952. 

and  MARKS,  A.  R.   Packaging  meat  for  lockers;  wrapping  time  cut 

42%  in  pilot  time  and  motion  study  of  practices  of  frozen  food  locker 
operators.   Calif.  Agr.  (Calif.  Sta.)  6  (7):  6.   July  1952. 

DAVISON,  F.  B.   Frozen  foods  --  packaging.   Austral.  Food  Mfr.  & 
Distrib.  27  (4):  32,  34.   Nov.  5,  1957. 

DAWSON,  R.  M.   How  to  package  foods  for  freezing.   N.  Dak.  Agr.  Col. 
Ext.  C.  A.  114,  6  p.   Fargo,  1947. 

DAY,  F.  T.   A  progress  report  on  frozen  food  packaging  trends.   I. 
Frozen  Foods  11  (8):  495-496.   Aug.  1958.   Also  II.   11  (9):  561,  564. 
Sept.  1958. 

-  22  - 


DENNIS,  C.  C.   Casing  frozen  strawberries;  automatic  carton-casing  and 
case  sealing  equipment  effects  substantial  savings  in  fruit  and  vege- 
table freezing  plants.   Calif.  Agr.  11  (7):  2,  14-15.   July  1957. 

DERBY,  T.  H.   Cellophane  packaging  of  frozen  bakery  products.   Baker's 
Digest  29:  42-43.   Feb.  1955. 

DIEHL,  H.  C.   Sell  protected  quality  in  packaged  frozen  fish.   Food 
Packaging  12  (7):  155-156,  159-160.   July  1951. 

DILLING,  C.  L.   Facts  about  waxed  paper  in  frozen  food  packaging.   Quick 
Frozen  Foods  12  (11):  60.   June  1950. 

DUGGAN,  S.  A.   Polyethelene  for  frozen  foods.   Quick  Frozen  Foods  12 
(11):  83.   June  1950. 

DYKSTRA,  K.  G.,  BYRNE,  C.  H.,  and  MUNTER ,  A.  M.   The  performance  of 
frozen  food  packages.   Quick  Frozen  Foods  14  (7):  58-59,  124-125. 
Feb.  1952. 

ECKBLAD,  I.  M.   Containers  and  wrappings  for  frozen  food.   West.  Locker 
11  (6) :  7-8.   July  1950. 

ELLIS,  S.   Packaging  materials  for  frozen  baked  foods.    (Sum.)  Baking 
Indus.   103  (1296):  44-45.   Mar.  26,  1955. 

FOX,  A.  L.   How  to  wrap  (frozen  foods)  properly.   Quick  Frozen  Foods 
10  (2):  134-135.   Sept.  1947. 

FOX,  H.   Frozen  food  carton.   Food  (London)  22  (258):  108-110.  Mar.  1953. 

.  The  success  of  quick-frozen  packaged  meats  and  precooked  spe- 
cialties.  Food  Indus.   South  Africa  8  (12):  25-27.   Apr.  1956. 


Quick  frozen  packaged  meats.   Food  (London)  25:  182-183 


May  1956.   Great  Britain. 

FOY,  H,   Envelope  pack  for  concentrates.   Food  (London)  22:  374-375. 
Sept.  1953. 

FRANKLIN,  E.  W.   Pack  quality  tight:   Here's  how  to  select  packaging  for 
frozen  food  storage  at  0°  F.   Freezing  &  Cold  Storage  10  (5):  12-13. 
Oct.  1955. 

FREEMAN,  A.  J.   Toughness  and  gas  transfer  characteristics  of  plastic 
films  at  low  temperature.   U.  S.  Qmaster  Food  &  Container  Inst.  Armed 
Forces.   Surveys  Prog.  Mil.  Packaging  Prob.  Ser.  1.   Res.  Packaging 
Engin.   1:  100-112.   1954. 

FULTZ ,  J.  M.   Some  recent  developments  in  alumimum  foil  packaging  of 
food.   (Abs.)   Food  Technol .  7   (5,  sup.):  25.   May  1953. 

GIBBS,  F.  J.   New  serum  film  applications  in  food  packaging.    (Abs.) 
Food  Technol.   7  (5,  sup.):  25.   May  1953. 

HALL,  J.  E.  Does  your  label  inform  or  confuse  the  frozen  food  buyer? 
Food  Freezing  2:   478-479,  510-511.   June  1947. 


-  23 


HAMMOND,  A.  E.   Frozen  foods.   2.   Packing  materials,  containers,  and 
transport.   Fruit,  Flower,  and  Veg.  Trades'  J.  92:  838.   Sept.  27,  1947. 

.   Packaging  quick-frozen  foods.   Food  (London)  18  (208):   13-14. 


Jan.  1949 


.   Quick  frozen  foods;  a  survey  of  packaging  developments  and 

problems  in  the  quick-frozen  food  industry.   Food  (London)  22  (257): 
47-51.   Feb.  1953. 

.   A  survey  of  quick-freezing.   3.   Packaging  materials  and 


machinery.   Food  (London)  26  (305):  66-69,  72.   Feb.  1957. 

.   Progress  in  poultry  packaging.   Frozen  Foods  10  (5):  200-201. 


May  1957.   Also  2.   Frozen  Foods  10  (6):  255.   June  1957. 

.   The  challenge  of  pre-packaging.   Frozen  Foods  10  (7):  300-302. 


July  1957. 

HANDEY ,  R.  D.   Some  suggestions  on  how  to  package  frozen  meats.   West. 
Canner  and  Packer  39  (2):  69.   Feb.  1947. 

HARDENBERGH ,  W.   Frozen  meats  and  vacuum  packaging.   Meat  and  Food  Mer- 
chandising 31  (12):  28-30.   Dec.  1955. 

HELLER,  M.  T.   Porton-control  pouches,  trays  spur  use  of  convenience 
foods.   Quick  Frozen  Foods  19  (13):  66,  72.   July  1957. 

HEENEY,  W.  H.   Progress  in  frozen  food  packaging.   Food  Canada  14  (9): 
41-42.   Sept.  1954. 

HEERDT,  M. ,  JR.   Wrapping  materials  for  frozen  fish.   Food  Packer  27 
(13) :   42.   Dec.  1946 . 

HEMQUIST,  J.  A.   Package  it  right  and  you'll  have  better  frozen  foods. 
Farm  J.  71  (8):  68-69.   Aug.  1947. 

HERMAN,  L.  T.   Proper  packaging  accelerates  growth  of  frozen  foods. 
Quick  Frozen  Foods  19  (13):   69.   July  1957. 

HICKMAN,  R.  A.   The  frozen  food  package  in  today's  stores.   Quick 
Frozen  Foods  14  (11):  68,  70.   June  1952. 

HICKS,  C0  G.   Package  planning  --  nerve  center  of  merchandising. 
Frosted  Food  Field  4  (4):  15,  19.   Apr.  1947. 

.   Package  planning  --  what  to  emphasize  in  redesign.   Frosted 

Food  Field  4  (6):  9.   June  1947. 

.   Package  planning  --  good  and  bad  design.   Frosted  Food  Field 


5  (1):  12.   July  1947. 

HOVEY,  J.,  and  CANTRELL,  0.   Take  your  choice  of  frozen  food  wrappers 
and  containers.   Prog.  Farmer,  Tex.  Ed.  64  (8):  42-43.   Aug.  1949. 

HU,  K.  H.,  and  NELSON,  A.  I.   Testing  film  bag  for  leaks.   Mod.   Pack- 
aging 26  (12):  124-125,  177.   Aug.  1953. 


-  24  - 


ISBEL,  J.   Frozen  food  packages  must  be  better  salesmen.   Quick  Frozen 
Foods  14  (11):  72-76.   June  1952. 

KAESS ,  G.   Studies  of  packaging  materials  and  packages  for  frozen  foods. 
Austral.  Council  Sci.  &  Indus.  Res.  Div.  Food  Preserv.  Food  Preserv. 
Q.  9:   20-24.   June  1949. 

KAREL,  M.   Protective  packaging  of  frozen  foods.   Quick  Frozen  Foods  19: 
201-202,  204.   Aug.  1956. 

KLEIN,  M.   Wrapperless,  linerless,  frozen  food  cartons.   West.  Canner 
&  Packer  50  (9):  26-28.   Aug.  1958. 

KOCH,  T.  W.   Tbe  industry  is  solving  its  packaging  problems.   Quick 
Frozen  Foods  11  (11):  50,  71.   June  1949. 

.   The  place  of  cellophane  in  frozen  food  packaging.   Quick 

Frozen  Foods  12  (11):   64.   June  1950. 

.   An  opportunity  to  repackage.   Quick  Frozen  Foods  14  (11):   70. 

June  1952. 

LANIGAN,  F.  W.   High-speed  packaging  of  fresh  and  frozen  foods.   Good 
Packaging  8  (1):   19-20.   Jan.  1947.   Also  in  Canner  104  (2):   58,  60. 
Jan.  4,  1947.   Similar  title  in  Food  Indus.  19:   106.   Jan.  1947,  and  in 
Packer  46  (9):   17.   Feb.  1,  1947,  and  Fibre  Containers  32  (2):   80-82. 
Feb.  1947. 

LAWLER,  F.  K.   Frozen  concentrate  in  bags.   Food  Engin.   24  (10):  74-75, 
209.   Oct.  1952. 

LEBED,  J.   Quality  output  and  packaging  boosts  portioned  meat  sales. 
Frosted  Food  Field  24  (3):   23-24.   Mar.  1957. 

LEMON,  J.  M.   Packages  that  sell  frozen  fish.   Food  Freezing  3  (4): 
29-31,  55.   Feb.  1948. 

.   Problems  of  preparing  frozen  packaged  fish.   Frozen  Fish 


Indus.  4  (5):  18,  21-24.   May  1948. 

LEVHOFF,  H.   Advantages  in  overwrap  trays  visibility  with  protection. 
Fruit  &  Veg.  Rev.  15  (4):  12,  18.   July  1953. 

LEWIS,  R.  M.   Spectacular  rise  of  polythene.   Austral.  Food  Mfr.  & 
Distrib.  27  (4):  34,  38.   Nov.  5,  1957. 

LOVE,  D.  B.   Frozen  packaged  meats  future.   Butchers'  Advocate  140  (22) 
6-8,  25.   Nov.  28,  1956.   Also  in  Food  Merchants  Advocate  73  (11): 
12-13,  19.   Nov.  1956. 

.   Demand  for  convenience  spurs  packaging  of  frozen  meats. 

Frosted  Food  Field  24  (1):  27,  39,  50.   Jan.  1957. 

LOWEY,  R.  E.   Packaging  frozen  foods.   Res.  &  Devlpmt.  Assoc.  Food  & 
Container  Inst.  Activ.  Rpt.  5:   211-220.   Third  Q.  1953. 

MACLAY,  W.  D.  and  OWENS,  H.  S.   Pectinate  films;  fruit  byproduct  pro- 
vides edible  package  with  good  possibilities  for  canned  fruits,  meats, 
and  frozen  foods.   Mod.  Packaging  22  (1):   157-158.   Sept.  1948. 

-  25  - 


MCCOY,  D.  C,  COOK,  S.  V.,  and  HAYNER,  G.  A.   Freezer  wraps:   Need  for 
better  locker  papers  emphasized  by  Frigidaire  studies,  tracing  com- 
plaints on  quality  to  the  wrapping  materials  used.   Mod.  Packaging  20 
(7):   188-192.   Mar.  1947. 

.,  COOK,  S.  V.,  and  HAYNER,  G.  A.   Frozen  food  wrapping  materials. 


Frozen  Food  Indus.  4  (12):  4-6,  21-22.   Dec.  1948. 

,  COOK,  S.  V.,  and  HAYNER,  G.  A.   Frozen  food  wrapping  materials: 


Investigation  studies  foils,  films,  waxed  and  unwaxed  papers,  laminates, 
and  other  coverings.   Frozen  Food  Indus.  3  (1):   12,  15,  42.   Jan.  1947. 

MCDANIEL,  R.   Production  costs  cut  with  new  type  carton.   Poultry  Proc- 
essing &  Mktg.  61  (8):  12,  20,  22.   Aug.  1955. 

MCGRATH ,  E.  P.   Packaging  costs  cut,  quality  protected  by  wax-coating 
frozen  meats.   Food  Engin.  27  (8):   50-51,  77.   Aug.  1955. 

MCLINTOCK,  J.  D.   Clean,  fresh  crispness  is  stressed  in  new  film  wraps 
for  biscuits  and  deep-freeze  vegetables.   Food  Indus.  So.  Africa  8  (4): 
28-29.   Aug.  1955. 

MANNING,  C.  F.   The  role  of  aluminum  foil  in  frozen  food  packaging. 
Quick  Frozen  Foods  12  (11):   70,  154.   June  1950. 

MIDDLEBROOKS ,  B.  M.   New  can-handling  system  reduces  labor,  boosts 
output.   Food  Engin.  28:   49-51,  152.   Jan.  1956. 

MITCHELL,  J.  L.   Frozen  packaged  meats  -  a  challenge.   Gulf  Cattleman 
21  (2):  21-22.   Apr.  1955. 

MUNTER,  A.  M. ,  BYRNE,  C.  H.,  and  DYKSTRA,  K.  G.   Laboratory  procedures 
for  determining  performance  of  frozen  food  packages.   (Abs.)   Food 
Technol.  5  (5,  sup.):   15.   May  1951. 

MURPHY,  A.  E.   Creative  packaging  helps  decide  which  product  enters 
cabinet.   Quick  Frozen  Foods  19  (13):  68.   July  1957. 

MYERS,  R.  C.   Flexibility  of  convenience  foods  increased  by  new  film 
packages.   Quick  Frozen  Foods  19  (13):  64.   July  1957. 

NICHOLS,  G.  C.   How  to  sell  packaging.   Quick  Frozen  Foods  19  (2):   133- 

134.   Sept.  1947. 

NICHOLS,  G.   Dehydrated  pig  teaches  packaging  lesson.   Quick  Frozen 
Foods  19  (6):   118-119.   Jan.  1948. 

ONEDORFF,  T.   Quality  grading  of  frozen  foods  (Sum.)  Fruit  Prod.  J. 
and  American  Food  Mfr.  26:   237-238.   Apr.  1947. 

ORR,  N.   Frozen  food  packaging.   South.  Agr .  78,  i.e.,  76  (4):   68-69. 
Apr.  1949. 

PACKAGING  PARADE   1952.   Packaging  potentials  of  frozen  foods.   Pack- 
aging Parade  20  (235):   116-121.   Aug.  1952. 

.   Frozen  foods  after  25  years.   Packaging  Parade  22  (261): 


84-87.   Oct.  1954. 


-  26  - 


PEET,  L.  J.  and  NELSON,  M.   Better  wraps  for  frozen  foods.   Iowa  State 
Col.  Agr.  Ext.  Iowa  Farm  Sci.   2  (12):   13-14.   June  1948. 

PHILLIPS,  W.  R.   Frozen  food  packaging  tests.   Canad.  Food  Indus.  18 
(12):   17-20.   Dec.  1947. 

PIERCE,  S.  W.  and  HELMS,  J.  F.   0°  WVT  of  frozen  food  containers  and 
sheet  materials.   Frozen  Food  Indus.  3  (6):   12-14,  33-34.   June  1947. 

QUICK  FROZEN  FOODS  1953.   QFF ' s  annual  packaging  review.   Quick  Frozen 
Foods  15  (11):   57-134.   June  1953. 

QUINN,  M.   Packaging  news  for  home  freezers.   Successful  Farming  46  (6): 
92-93,  138.   June  1948. 

RABAK,  W.   Protective  packaging  in  freezing.   Quick  Frozen  Foods  9  (6): 
68-69,  122.   Jan.  1947. 

RIESTER,  D.  W.  and  AYRES ,  T.  B.   Packaging  of  frozen  citrus  concentrates. 
(Abs.)  Food  Technol.  8  (5,  sup.):  39.   May  1954.   Also  in  Food  Technol. 
9:  456-458.   Sept.  1955. 

.   Frozen  foods:   Review  of  requirements  and  a  laboratory  report 

on  a  new  dip-coat  package  which  promises  protection  against  storage 
deterioration.   Mod.  Packaging  20  (6):   112-115,  164.   Feb.  1947. 


.   The  significance  of  protective  packaging  in  freezing  preserva- 
tion.  Frozen  Food  Indus.  3  (10):   8-10,  42.   Oct.  1947. 

.   Are  your  frozen  food  containers  ideal?   West.  Canner  &  Packer 


44  (8,  i.e.,  7):   30-31.   July  1952. 

ROBERTSON,  E.  J.   Prepackaged  frozen  meats.   Refrig.  Engin.  58:   771- 
775,  816-818.   Aug.  1950. 

ROGERS,  M.   Frozen  food  packages  of  the  future.   Food  Packer  28  (5): 
32-33,  50.   Apr.  1947.   Also  in  Good  Packaging  8  (4):   5-6,  31,  36-37. 
Apr.  1947.   Quick  Frozen  Foods  9  (9):   VII-IX,  Apr.  1947,  and  Frozen 
Food  Indus.  3  (6):   16-17,  43-45.   June  1947.   "West.  Canner  &  Packer  39 
(5):   69-71,  86.   May  1947. 

ROGERS,  W.   Future  of  prepared  foods  rests  on  quality  packing.   Quick 
Frozen  Foods  20  (8):   89.   Mar.  1958. 

ROWE,  S.  C.   Slack-filled  packages  and  the  Food  and  Drug  Act.   Quick 
Frozen  Foods  14  (11):   66,  84.   June  1952. 

RUSSELL,  R.  C.   Frozen  foods'  packaging  glamor  wins  steady  repeat  sales. 
Quick  Frozen  Foods  19  (13):   63,  72.   July  1957. 

SAMPSON,  G.  0.  and  TOBB ,  H.  R.   How  to  select  packaging  for  frozen  food 
competition.   Quick  Frozen  Foods  10  (5):   58-59,  96.   Dec.  1947. 

SAUNDERS,  S.  J.   Prepackaged  fruits  and  vegetables  answer  to  frozen 
foods  competition.   Sales  Mangt.  68  (13):   100,  102-104.   June  15,  1952. 

SEITH ,  R.  T.   Testing  multiwall  bags  at  low  temperatures.   U.  S.  Qmaster.. 
Food  &  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil.  Packaging  Prob. 
Ser.  1,  Res.  Packaging  Engin.  1:   93-99.   1954. 


-  27  - 


SHELOR,  E.  and  WOODROFF ,  J.  G.   Frozen  food  containers.   Food  Technol. 
8:   490-497.   1954. 

SIMERL,  L.  E.   Water  vapor  permeability  of  sheet  materials.   U .  S. 
Qmaster.  Food  &  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil.  Pack- 
aging Prob.  Ser.  1,  Res.  Packaging  Engin.  1:  80-93.   1954. 

SMEDLEY,  M.  J.   Packaging  of  frozen  foods.   Food  Trade  Rev.  27  (1):  3-6. 
Jan.  1957. 

SNETHKAMP,  D.   Continuous  wax-coating  process  for  frozen  meats.   Food 
Processing  16  (11):  26-27.   Nov.  1955. 

SOUTHWICK,  C.  A.,  JR.   What  frozen  foods  mean  to  us:   Packaging.   Quick 
Frozen  Foods  10  (8):   95-96.   Mar.  1948. 

SPEIDEL,  C.   Paper-veneer  container  in  spotlight.   West.  Grower  & 
Shipper  24  (8):   44  4b.   July  1953. 

STEWART,  G.  F.  and  KLOSE ,  A.  A.   New  ideas  in  cooling  and  freezing,  and 
their  impact  on  packaging.   Inst.  Amer.  Poultry  Indus.  Fact  Finding  Conf. 
(Proc. )  26  (17)  5  p.   1955. 

STOWELL,  F.   Background  of  use  of  multiwall  bags  by  the  Armed  Forces. 
U.  S.  Qmaster.   Food  &  Container  Inst.  Armed  Forces.   Surveys  Prog. 
Mil.  Packaging  Prob.   Ser.  1,  Res.   Packaging  Engin.  1:  92-93.   1954. 

SULLIVAN,  G.  H.   Frozen  food  packaging  --  looking  to  the  future.   Frozen 
Food  Indus.  4  (12):  7,  20.   Dec.  1948. 

.   Packaging  frozen  foods.   J.  Home  Econ.  40:  239-240.   May  1948. 


TOOTHMAN ,  J.  S.   Survey  of  distribution  practices  for  prepackaged  frozen 
meat.   U.  S.  Dept.  Agr.,  Mktg.  Res.  Rpt.  137,  23  p.   Sept.  1956. 

.   Prepackaged  frozen  meat.   Agr.  Mktg.  1  (1):   10-11.   July  1956. 


Also  in  Butchers'  Advocate  140  (4):   50-51.   July  25,  1956. 

TRESSLER,  D.  K.   Importance  of  low-temperature  performance  in  military 
packaging.   U.  S.  Qmaster.   Food  &  Container  Inst.  Armed  Forces.   Sur- 
veys Prog.  Mil.  Packaging  Prob.   Ser.  1,  Res.  Packaging  Engin.  1:   3-4. 
1954. 

URTON ,  D.   Cellophane  wrapper  used  by  frozen  chip  steak  firm.   West. 
Canner  &  Packer  41  (1):   51-53.   Jan.  1949. 

U.  S.  OFF.  OF  TECHNICAL  SERV.  COMMODITY  STANDARDS  DIV.   Retail  container 
sizes  (net  weights)  for  frozen  fruits  and  vegetables;  a  recorded  volun- 
tary recommendation  of  the  trade.   Simplified  Pract.  Recon.  253,  4  p. 
1954. 

VICKERY,  J.  R.   Protective  wrapping  of  frozen  skinned  rabbits.   Refrig. 
J.  7  (6):   47.   Dec.  1953.   Also  in  Food  Preserv.  Q.  13:   79-80. 
Dec.  1953. 

VONDELL,  J.  H.   Wrapping  poultry  for  freezing.   Everybodys  Poultry  Mag. 
52  (11):  6.   Dec.  1947. 


-  28  - 


WATT,  D.  B.  and  MACKINTOSH,  D.  L.   The  influence  of  wrapping  material  on 
the  keeping  quality  of  fresh  frozen  pork  sausage.  Kans.  Acad.  Sci.  Trans. 
53:   75-80.   Mar.  1950. 

WEINER,  H.  M.   Low-temperature  degradation  of  flexible  barrier  materials. 
U.  S.  Qmaster. Food  &  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil. 
Packaging  Prob.   Ser.  1,  Res.  Packaging  Engin.  1:   113-125.   1954. 

WEISMAN,  C.  K.   Packaging  film  needs  vary  for  frozen  and  fresh  meat. 
Natl.  Provisioner  136  (4):   48-50.   Jan.  26,  1957. 

WELLNER,  G.   New  coating  process  traps  full  favor.   Food  Engin.  25  (8): 
94,  136,  138.   Aug.  1953. 

"WHEELER,  L.  A.   What  makes  a  good  package?   Quick  Frozen  Foods  12  (11): 
59,  92.   June  1950. 

WHITE,  E.  J.   Why  one  freezer  likes  to  pack  B  grade  in  retail  packages. 
Quick  Frozen  Foods  14  (2):   47.   Sept.  1951. 

WILLS,  R. ,  LOWE,  B.,  SLOSBERG,  H.,  and  STEWART,  G.  F.   The  packaging 
and  storage  of  frozen  eviscerated  poultry.   Ice  and  Refrig.  116  (2):  62, 
66.   Feb.  1949. 

WINTER,  J.  D.   Cellulose  sponge  tests  for  moisture  loss  in  wrapping 
material  at  0°  F.   Food  Freezing  1:   480-482.   Oct.  1946. 

.   What  are  the  better  wraps?   What  do  they  cost?   Locker  Mangt. 


2  (9):   20-21,  62.   Sept.  1948. 

.   Sheet  materials  for  wrapping  frozen  foods.   Sci.  Mon .  71:   61- 


64.   July  1950 


Packaging  of  frozen  foods.   In  Amer.  Soc.  Refrig.  Engineers 


Refrig.  Data  Book,  Ed.  3  p.  125-136.   New  York  1951. 

,  and  HUSTRULID,  A.   Flavor  factors  in  frozen-food  wraps;  a  com- 


prehensive study  on  the  effect  of  various  packaging  materials  on  desic- 
cation and  flavor  of  frozen  ground  beef.   Mod.  Packaging  24  (9):   133- 
137,  184,  186.   May  1951. 

,  TRANTANELLA,  S.,  and  HUTCHINS,  A.  E.   Polyethylene  laminates, 


glass,  score  high  in  frozen  peas,  asparagus  packaging  tests.   Quick 
Frozen  Foods  21  (1):   28-29,  130.   Aug.  1958. 

WOODROOF,  J.  G. ,  ATKINSON,  I.,  and  SHELOR,  E.   Wrapping  materials  for 
frozen  meat  and  chickens.   Food  Freezing  2:   274-277,  308.   Mar.  1947. 

and  RABAK,  W.   Protective  packaging  of  frozen  foods.   Refrig. 


Engin.  57  (1,  Refrig.  Engin.  Appl.  Data,  34-R),  4  p.   Jan.  1949. 
and  RABAK,  W.   Protective  packaging  of  frozen  foods.   Refrig 


Engin.  62  (2):  45-48.   Feb.  1954. 

and  SHELOR,  E.   Protective  packaging  of  frozen  foods  (Abs.)  Food 


Technol.  8  (5,  sup.):   29.   May  1954. 

WRIGHT,  C.  E.   Quick  freezers  and  cartons:   Shrimp  at  sea.   Food  Engin. 
25  (5):   133.   May  1953. 

-  29  - 


WUESTENFELD,  K.   Are  we  overlooking  the  "extra  values"  of  wrappers? 
Quick  Frozen  Foods  14  (11):   64,  84.   June  1952. 

Retailing 

ANDERSON,  D.  L.   Frozen  food  handling  efficiencies  at  retail.   Mktg. 
Activ.  17:   8-11.   Jan.  1954. 

BARASH ,  T.   Here's  how  we  build  a  big  business  in  frozen  foods.   Prog. 
Grocer  28  (12):   38-41,  122,  126.   Dec.  1949. 

BARR,  D.   Frozen  food  market.   Food  Packer  28  (11):   32-33,  62. 
Oct.  1947. 

BLUCKER,  P.  M.   More  space  needed  for  frozen  foods.   Chain  Store  Age, 
Grocery  Exec.  Ed.  26  (8):   60-61,  110,  112.   Aug.  1950. 

BOAZ ,  A.   How  a  super  market  stresses  frozen  foods.   Quick  Frozen  Foods 
10  (11):   56-57,  76.   June  1948.   Also  in  Butchers'  Advocate  125  (5): 
8-9.   Aug.  4,  1948. 

BORGSTROM,  G.  A.   Most  frozen  fruits  are  fighting  for  survival.   Food 
Packer  39  (6):   14-15.   June  1958. 

BROWNER,  V.  L.   Frozen  foods  is  a  5j%  business  among  the  independents. 
Quick  Frozen  Foods  15  (8):   125,  354.   Mar.  1953. 

BRYANT,  G.  M.   Frozen  foods  and  the  retailer.   Yankee  Food  Merchant  7 
(3):   7-8.   Mar.  1947. 

CARLTON,  H.   What  frozen  foods  mean  to  us.   Need  for  cabinets.   Quick 
Frozen  Foods  10  (8):   100.   Mar.  1948. 

CHAIN  STORE  AGE,  1955.   Frozen  foods  on  the  march.   Grocery  Exec.  Ed. 
Chain  Store  Age  31  (5):   97-138.   May  1955. 

CHRISTENSEN,  P.  B.   Competition  ahead  for  frozen  foods  --  storage 
methods  must  be  studied.   Ice  and  Refrig.  113  (1):   58,  60.   July  1947. 

DAVIS,  G.  B.   Retailing  frozen  foods  sales  in  Salem  and  Eugene,  Oregon. 
Oreg.  Agr.  Expt.  Sta.  C.  Inform.  537,  10  p.   Mar.  1954. 

.  A  study  of  frozen  foods  sales.   Meat  &  Food  Merchandising  31 

(2):   27-29,  48.   Feb.  1955. 

.  Retailing  frozen  foods  in  Portland,  Oregon.   Oreg.  Agr.  Expt. 


Sta.  C.  Inform.  562,  6  p.   Sept.  1956. 

DICKIE,  J.   The  cabinet  situation  and  what  to  do  about  it.   Quick  Frozen 
Foods  14  (8):   115-116.   Mar.  1952. 

FLINT,  L.  S.   Frozen  foods  roll  on  West  Coast.   Chain  Store  Age,  Grocery 
Exec.  Ed.  26  (4):   68-69,  120,  123,  125,  127.   Apr.  1950. 

FOX,  J.  M.   Concentrate  continues  to  sell  entire  line  of  frozen  foods. 
Quick  Frozen  Foods  20  (9):   104,  115-116.   Apr.  1958. 


-  30  - 


GIBSON,  E.  T.   Frozen  foods  in  the  super  market.   Super  Mkt.  Inst.  Proc 
13:   36-39.   1950. 

GRAVELLE,  F.  G.   Frozen  foods  --  What  the  grocer  should  know.   South. 
Calif.  Grocers  J.   35  (18):   12-13,  16.   May  21,  1948. 

GUCKENBERGER ,  A.  F.   Are  retailers  divorcing  frozen  foods?   South. 
Calif.  Grocers  J.  34  (2):   14-15,  23.   Jan.  1947. 

.  Are  retailers  divorcing  frozen  foods?   Quick  Frozen  Foods  9 


(7):   68,  88,  92.   Feb.  1947. 

HOOD,  W.  H.   Quick-freeze  foods:   The  policy  of  tied  cabinets.   Grocer 
169  (4504):   9.   May  22,  1948. 

HUNT,  P.,  JR.   Frozen  foods  --  the  new  essential  in  retail  foods. 
Calif.  Grocers  Advocate  56  (37):   10,  17.   Sept.  14,  1951. 

JOHNSON,  D.  B.   Availability  and  display  of  frozen  foods  in  retail 
stores  in  Washington,  D.  C.   U.  S.  Dept.  Agr.,  Mktg.  Res.  Rpt.  73,  30  p. 
Aug.  1954. 

JONES,  F.  W.   Plan  200  outlets  for  easy  freezing  chain  in  California. 
Frosted  Food  Field  5  (1):   3,  6.   July  1947. 

KLOMP,  G.   The  independent  retailer  looks  at  frozen  foods.   Quick 
Frozen  Foods  13  (8):   112,  259-260,  262,  264.   Mar.  1951.   Also  in 
Calif.  Grocers  Advocate  56  (11):   10.   Mar.  16,  1951. 

LANGFIELD,  A.   It  pays  to  retail  frozen  foods.   Food  Freezing  2:   402, 
439.   May  1947. 

LOGAN,  J.  A.   The  chain's  view  of  the  frozen  food  industry.   Quick 
Frozen  Foods  14  (8):   102,  326.   Mar.  1952. 

LUDLUM,  H.  B. ,  JR.   Plans  based  on  long  experience  highlight  A  6.  P' s 
frozen  food  sales.   Food  Freezing  3  (1):   39-40,  60-61.   Nov.  1947. 

.  Expanding  in  frozen  foods.   Frozen  Food  Indus.  4  (3):   22,  23, 

27,  29.   Mar.  1948. 

MENTLEY,  G.  L.   Frozen  foods  —  in  store  and  home.   Refrig.  Engin.  62 
(9):   33-34.   Sept.  1954. 

MORSE,  H.  D.   House  to  house  peddling  (of  frozen  foods)  strongly  appeals 
to  veterans  planning  new  truck  route  sales.   Frosted  Food  Field  4  (1): 
4.   Jan.  1947. 

MORTIMER,  C.  G.  ,  JR.   Partners  in  frozen  foods.   Super  Mkt.  Merchan- 
dising 16  (6):   125,  128,  130,  131,  133.   June  1951.   Also  in  Super  Mkt. 
Inst.  Proc.  14:   50-51.   1951. 

NICHOLAS,  J.  E.   New  concepts  in  frozen  food  storage  cabinets.   Pa.  Agr. 
Expt.  Sta.  Prog.  Rpt.  163,  77  p.   Dec.  1956. 

,  and  SHAW,  M.  D.   Temperature  variations  in  stored  frozen  foods. 


Agr.  Engin.  35:   493-495.   July  1954. 


-  31  - 


NORRIS,  G.   Our  frozen  foods  are  big  Business.   Chain  Store  Age, 
Grocery  Exec.  Ed.  23  (9):   74,  159,  161.   Sept.  1947. 

PAGE,  J.   What's  happening  in  the  frozen  foods  case?   Super  Mkt.  Mer- 
chandising 17  (8):   47-49,  52-53,  53-57.   Aug.  1952. 

PAVLOVSKI,  W.  L.   Frozen  foods  have  arrived.   Food  Retailing  141  (7): 
9-10.   Oct.  1948. 

.  Gain  in  frozen  food  sales  seen.   Food  Retailing  140  (10):  38. 


Jan.  1948. 

REIMAN,  R.  E.   Storage  fundamentals  for  frozen  foods.   Indus.  Refrig. 
127  (4):  21-23,  51.   Oct.  1954. 

ROGERS,  C.  C.   Opportunities  for  frozen  foods.   Calif.  Grocers  Advocate 
59  (12):   12-13,  22-24.   Mar.  19,  1954. 

ROSENBERG,  L.  J.   Frozen  foods  from  a  retailer's  viewpoint.   Ga.  State 
Engin.  Expt.  Sta.  C.   No.  9,  p.  7-8,  19-20.   1947. 

6CHAUFFLER,  H.  K.   Gold  mines  for  grocers  in  frozen  foods.   Prog.  Grocer 
28  (10):   208,  210,  215,  217-218.   dct.  1949. 

SPENCE,  W.   Chain  view  of  frozen  foods.   Super  Mkt.  Merchandising  19 
(2):   61-63.   Feb.  1954. 

SLOAN,  R.  M.   Ten  ways  of  helping  thd  grocer  to  sell  more  frozen  foods. 
Quick  Frozen  Foods  14  (4)^   53-54.   Nov.  1951. 

STELPFLUG,  W.  J.   What  frozen  foods  mean  to  us:   Cabinets  (store). 
Quick  Frozen  Foods  10  (8):   93.   Mai*.  1948. 

STRAUSS,  N.   Lack  of  frozen  storage  space  is  institution?'  bottleneck. 
Frosted  Food  Field  24  (3):   41.   Mar.  1957. 

STUART,  J.  S.   Frosted  food  specialty  store  is  dead  duck  now.   Prof. 
Grocer  26  (8):   184,  187-190,  194,  196,  199-200.   Aug.  1947. 

SYKES,  S.  M.   The  storage  of  frozen  foods  in  display  cabinets.   Austral. 
Commonwealth  Sci.  &  Indus.  Res.  Organ.  Div.  Food  Preserv.  &  Transport. 
Food  Preserv.  Q.  17  (2):   22-25. 

WALSH,  W.  M.   Is  your  frozen  food  cabinet  realizing  the  sales  it  should? 
Pa.  Meat  Dealer  23  (10):  12-13.   Oct.  1949. 

WILLIS,  P.  S.   The  next  five  years  in  grocery  marketing.  Mod.  Miller  & 
Bakers  News  82  (22):   23-26.   Oct.  22,  1955. 

Transportation 

ABBOT,  F.  P.   Railway  transportation  of  frozen  foods.   South.  Canner  and 
Packer  8  (5):   15,  18-19,  28.   May  1947. 

ALBERT,  G.  O.   Truck-trailer  refrigeration  for  frozen  foods.   Quick 
Frozen  Foods  11:   98-100,  142,  174.   1949. 

-  32  - 


ALLYNE ,  R.  F.   Improving  truck  transportation  for  frozen  foods.   Food 
Packer  28  (12):  34,  36.   Nov.  1947. 

BARBEAU ,  J.  E.   Impending  increase  in  refrigeration  charges  should  cause 
shippers  to  specify  adequate  but  not  wasteful  protective  service.   Blue 
Anchor  32  (3):  12,  15.   Aug.  1955. 

BARR,  R.  A.   Competitive  rate  drive  pushed.   Quick  Frozen  Foods  17  (4): 

70.   Nov.  1954. 

BLAND,  A.  B.   Frozen  foods  are  playing  a  role  in  airline  freight  ex- 
pansion.  Freezer's  J.   2  (8):   11.   Dec.  1947. 

BORDEN,  T.  C.   Improved  carrier  equipment  seen  benefiting  industry. 
Quick  Frozen  Foods  18  (4):   93.   Nov.  1955. 

BURR,  K.  O. ,  and  MARTIN,  L.  S.   Transportation  requirements.   Quick 
Frozen  Foods  9  (5):   68-69,  102.   Dec.  1946. 

CREIGHTON ,  G.  C.   Sub-zero  refrigeration  for  two-day  meat  haul  on 
propane.   Butane-Propane  News  18:   146,  148,  150.   Jan.  1956. 

DUFFY,  G.  E.   Railroads  keep  pace  with  frozen  foods.   Quick  Frozen  Foods 
20  (8):   345,  350.   Mar.  1958. 

EAMES ,  T.  A.   Refrigerated  transport  by  rail:   Some  limitations  and 
possibilities.   Inst.  Refrig.  Proc.  41:   83-97.   1944-1955. 

ELFVING,  T.  M.   Moisture  problems  in  low  temperature  railroad  trans- 
portation.  Refrig.  Engin.  63  (6):   48-56,  124-125.   June  1955. 

ELLIG,  G.  M.   Transportation  --  your  link  with  your  customers.   Quick 
Frozen  Foods  10  (1):   64-66.   Aug.  1947. 

.  Transportation  review;  trends,  methods,  equipment.   Quick 


Frozen  Foods  12  (2):   49-50,  57.   Sept.  1949. 

EMERSON,  M.  C.   What  frozen  foods  mean  to  us:  Trucks.   Quick  Frozen 
Foods  10  (8):   94-95.   Mar.  1948. 

.  Transportation  of  frozen  perishables.    (Abs.)  Food  Technol 


5  (5, sup. ) :   11.   May  1951 


and  BURR,  K.  O.   Good  transport  equipment,  vital  need  of  the 


frozen  food  industry.   Good  Packaging  17  (7):   154,  156-161,  195. 
July  19  56. 

FERGUSON,  C.  S.   The  place  of  packaged  reusable  refrigerants  in  trans- 
porting FF.   Frosted  Food  Field  21:   22,  25,  40.   July  1955. 

FOOD  ENGINEERING.   1955.   This  reefer  spells  new  safety  for  frozen  food 
transport.   Food  Engin.  27  (8):   66-67.   August  1955. 

FUSSELL,  J.   Breaking  roadblocks  to  frozen  Juice  markets.   News  Farmer 
Coop.  17  (7):   11,  19-20.   Oct.  1950. 

HALL,  J.  E.   Distribution  problems  of  frozen  foods  --  how  they  affect 
consumer  acceptance.   Ice  and  Refrig.  115  (2):   52,  54,  56,  58. 
Aug.  19  48. 

-  33  - 


GINNANE,  R.  W.   Agricultural  commodity  exemption  background.   Quick 
Frozen  Foods  19  (8):   164-166,  168.   Feb.  1957. 

GOHLKE ,  W.  0.   Flexibility  of  service  is  the  key  to  exempt  trucker's 
FF  value.   Quick  Frozen  Foods  19  (10):   53,  209-210.   Apr.  1957. 

GREEN,  M.  B.   How  to  truck  frozen  foods.   Refrig.  Engin.  64  (11):  44-45, 
86,  88,  90,  92,  94.   Nov.  1956. 

.  Transporting  by  truck.    (Abs.)  Refrig.  Engin.  64  (6):   62. 


June  1956. 

GUILFOY,  R.  F.,  and  JOHNSON,  H.  D.   Suggested  methods  for  checking 
temperatures  of  fresh  and  frozen  food  shipments.   U.  S.  Dept.  Agr. , 
Mktg.  Res.  Rpt.  150,  9  p.  Dec.  1956. 

HAMMOND,  A.  E.   Transport  of  quick-frozen  foods.   Food  (London)  17: 
369-371.   Dec.  1948. 

HARRON ,  R.  V.   A  review  of  the  transportation  picture.   Quick  Frozen 
Foods  14  (8):   251,  254-255.   Mar.  1952. 

HARRON,  R.  V.   (National  Association  of  Frozen  Food  Packers)  Trans- 
portation committee  seeks  rates  equivalent  to  canned  products.   Quick 
Frozen  Foods  20  (5):   93.   Dec.  1957. 

HARVEY,  E.  M. ,  and  REDIT ,  W.  H.   The  transportation  of  frozen  citrus 
concentrate.    (Abs.)  Food  Technol.  8  (5,  sup.):   39.   May  1954. 

and  REDIT,  W.  H.   Transportation  of  frozen  citrus  concentrates 

and  other  frozen  foods.   Food  Technol.  9:   74-77.   Feb.  1955. 

HENNEY,  C.  F. ,  and  MCCOY,  D.  C.   Mechanical  refrigeration  for  railroad 
refrigerator  cars.    (Condensed.)   Refrig.  Engin.  62  (10):   41-48. 
Oct.  1954. 

HERTZ,  P.   Know-how  of  certified  truckers  gives  FF  superior  protection 
Quick  Frozen  Foods  20  (1):   31,  142.   Aug.  1957. 

HICKEY,  D.  G.   Transportation  developments  in  the  Pacific  Northwest. 
Quick  Frozen  Foods  15  (4):   59.   Nov.  1952. 

HICKS,  E.  W. ,  and  BARR,  O.   Refrigerated  transport  by  rail.   Refrig. 
J.  7  (11):   4-5,  16-17,  24-25,  27-28.   May  1954. 

,  SMITH,  M.  B. ,  and  BARR,  O.   Rail  transport  of  frozen  foods  -- 


temperature  rises  during  loading.   Australia  Commonwealth  Sci.  and 
Indus.  Res.  Organ.  Div.  Food  Preserv.  and  Transport.   Food  Preserv.  Q. 
17  (2):  26-29.   June  1957. 

HIGGINS,  F.  H.   Cross-country  refrigerator.   Diesel  Prog.  20  (10): 
59-61.   Oct.  1954. 

HINDS,  R.  H. ,  JOHNSON,  H.  D. ,  and  HALDEMAN ,  R.  C.   A  performance  test  of 
refrigerated  rail  transporting  frozen  food.   U.  S.  Dept.  Agr. ,  Mktg. 
Res.  Rpt.  182,  26  p.   June  1957. 

HUFF,  A.  E.   What  frozen  foods  mean  to  us:   Transportation.   Quick 
Frozen  Foods  10  (8):   94.   Mar.  1948. 

-  34  - 


Frozen  food  transportation  today.   Quick  Frozen  Foods  13  (8): 


106-107,  228,  230,  232.   Mar.  1951. 

HULL,  E.  W.   Quick  frozen  foods  by  express.   Quick  Frozen  Foods  12  (2): 
56-57.   Sept.  1949. 

HULSE,  J.  B.  The  truck-trailer  industry  moves  to  keep  abreast  of  frozen 
food  progress.  Food  Freezing  3  (1):  36-37,  56-57.  Nov.  1947.  Part  II. 
3  (2):   40-42,  57.   Dec.  1947. 

.  What  frozen  foods  mean  to  us:   Trailers.   Quick  Frozen  Foods 

10  (8):   95.   Mar.  1948. 

.  New  reefer  trailer  standards  will  guide  truck  manufacturers, 


FF  shippers.   Quick  Frozen  Foods  20  (5):   95-96/  103.   Dec.  1957. 

JOHNSON,  D.  B.   Frozen  food  movement  into  retail  outlets;  a  test  of  the 
feasibility  of  measuring  frozen  food  movement  at  the  wholesale  level. 
U.  S.  Dept.  Agr. ,  Agr.  Mktg.  Serv. ,  AMS-19,  9  p.   Mar.  1955. 

.  U.  S.  Department  of  Agriculture  shows  industry  how  to  determine 


frozen  food  movement  into  retail  outlets.   Frozen  Food  Age  3  (10):   5, 
8,  23.   May  19  55. 

JOHNSON,  H.  D,   Better  circulation;  cooler  cargoes.   Mktg.  Activ.  15 
(7) :   6-7.   July  1952. 

.  Guides  for  shipping  frozen  foods  by  truck.   Quick  Frozen  Foods 


16  (7):   223-224.   Feb.  1954. 

.  Refrigeration  tests  in  transporting  fresh  and  frozen  agricul- 


tural products  by  motor-truck.   Milk  Indus.  Found.  Conv.  Proc.  47 
(motor  vehicle  sect.):   25-35.   1955. 

.  Refrigerated  vans  for  frozen  foods.   Agr.  Mktg.  2  (3):   12-13 


Mar.  195  7 


.  Refrigerated  vans  for  frozen  foods.   Indus.  Refrig.  133  (2) 


28-29.   Aug.  1957 


and  GERRITY,  M.  V.   Report  of  tests  on  transportation  of  frozen 


poultry  with  mechanically  refrigerated  trucks;  an  interim  report. 
U.  S.  Dept.  Agr.,  Prod.  &  Mktg.  Admin.,  Washington  1952. 

,  GERRITY,  M.  V.,  and  GARVER,  C.  E.   Transportation  tests  of 


fresh  meat  and  packinghouse  products  in  refrigerator  cars  (an  interim 
report).   U.  S.  Dept.  Agr.,  Agr.  Mktg.  Serv.,  AMS-17.   67  p.   Mar.  1955. 

,  GERRITY,  M.  V.,  WORTHINGTON,  J.  T.,  and  REDIT,  W.  H.   Test  of  a 


refrigerator  car  equipped  with  dry-ice  system  of  refrigeration  (at 
Potomac  Yards,  Alexandria,  Va . ,  Jan.  11-22,  1952).   U.  S.  Dept.  Agr., 
Prod.  &  Mktg.  Admin.,  Washington  1952. 

,  and  ROSE,  D.  H.   Test  of  refrigerator  car  equipped  with  split- 


absorption  system  and  refrigeration.   Refrig.  J.  2:   754,  756,  760,   >J 
Oct.  19  48. 

,  WINTERS,  J.  C.,  PHILLIPS,  C.  W.,  GRIMES,  J.  W.,  and  ACHENBACH, 

P.  R.   Heat  transfer  measurements  on  re f r i gerat ed- f ood  trailers.   U.  S. 

-  35  - 


Dept.  Agr.,  Agr.  Mktg.  Serv. ,  AMS-250,  12  p.   June  1958. 

KEENANA,  A.  F.   Long  haul  refrigerated  motor  carrier  transportation. 
Quick  Frozen  Foods  11  (4):   70,  72.   Nov.  1948. 

KELLEY,  J.  N.   The  refrigerator  car  situation.   Fruit  and  Veg.  Refrig. 
18  (5):   8,  17.   Aug.  1956. 

KESSELS ,  S.  H.   The  first  frozen  meat  cargoes:   History  of  an  important 
trade.   Past.  Rev.  64:   949,  951.   Aug.  16,  1954. 

KOVACS,  E.  A.   What  the  railroads  are  doing  to  fill  the  demand  of  the 
FF  industry  for  more  mechanically  refrigerated  cars.   Frosted  Food  Field 
20  (5):   27,  30.   May  1955. 

LENTZ,  C.  P.,  and  Cook,  W.  H.   Transport  and  storage  of  perishables  in 
Canada.   Refrig.  Engin.  61:   160-163,  202.   Feb.  1955. 

LEVY,  F.  L.   Low- temperature  transport  for  frozen  foods.   Food  Trade 
Rev.  28  (2):   21-22.   Feb.  1958. 

LINK,  G.  F.   Perishable  protective  service.   Fruit  and  Veg.  Rev.  17: 
12-13.   Apr.  1955. 

LYONS,  P.   Trends  in  frozen  food  distribution.   Ice  and  Refrig.  116  (5): 
66-67.   May  1949. 

MAKER,  D.   Chickens  ride  "last  mile"  in  style;  new  pick-up  system  speeds 
farm-to-freezer  process.   Poultry  Processing  &  Marketing  59  (9):  10-11. 
September  1953. 

MARKOWITZ ,  A.   ICC  moves  toward  decision  on  whether  refrigeration  re- 
quires separate  charge.   Quick  Frozen  Foods  17  (3):   116-117.   Oct.  1954. 

.  Clarification  of  carrier  service  would  reduce  rate  confusion. 


Quick  Frozen  Foods  18  (4):   88,  121.   Nov.  1955. 

MARTIN,  J.  W.   Refrigerated  transport  box  assured  low  transportation. 
Quick  Frozen  Foods  10  (3):   66.   Oct.  1947. 

MIXON,  J.  A.  and  JOHNSON,  H.  D.   Efficiency  in  refrigeration.   U.  S. 
Dept.  Agr.  Ybk.  of  Agr.  382-388.   1954. 

and  JOHNSON,  H.  D.   Iceboxes  on  wheels.   U.  S.  Dept.  Agr.  Ybk. 


103-104.   1954. 

NISSEN,  H.  J.   Get  in  step  with  frozen  food  boom.   Distrib.  Age  52  (10): 
24-25,  50.   Oct.  1953. 

PEARSON,  R.  F.   Freezing,  transport,  and  distribution  of  perishable 
food.   Austrailia  Food  Mfg.  and  Distrib.  22  (11):   12,  14,  16,  18. 
June  5,  1953. 

PICKHARDT,  W.  J.   Equipment  required  for  highway  frozen  food  transport. 
West.  Canner  &  Packer  39  (2):   76-77.   Feb.  5.947. 

PLUMMER,  K.  V.   The  transportation  of  frosted  foods.   Quick  Frozen  Foods 
9  (11):   81-82.   June  1947. 

-  36  - 


PODMORE,  J.  A.  and  WRIGHTINGTON ,  D.  C.   Motor  carrier  transportation  of 
frozen  citrus  concentrates.   Quick  Frozen  Foods  15  (4):   61-62. 
Nov.  1952. 

POLLOCK,  M.  C.   Proper  handling  of  frozen  food  is  essential  to  industry 
success.   Calif.  Grocers  Advocate  6C  (18):   10,  16-17.   May  6,  1955. 

PURCELL,  M.  R.   Transportation  of  Florida  frozen  orange  Juice  concen- 
trate, a  case  study  of  carrier  competition  induced  by  dynamic  industry 
growth.   U.  S.  Agr.  Mktg.  Ser.  AMS-50,  83  p.   May  1955. 

QUICK  FROZEN  FOODS  1955.  Refrigerated  truck  lines  equipped  to  handle 
frozen  food  shipments;  QFF's  annual  revised  listing  of  refrigerated 
trucking  companies  routes,  and  equipment.   Quick  Frozen  Foods  18  (4): 
99-104,  106-114.   Nov.  1955. 

.  Terminal  route  directory  of  refrigerated  truck  lines.   Quick 

Frozen  Foods  17  (4):   83-84,  86,  88-90.   Nov.  1954. 

.  Terminal  route  directory  of  refrigerated  truck  lines.   Quick 


Frozen  Foods  18  (4):   115-120.   Nov.  1955. 

.  Truck  lines  and  terminals  for  frozen  food  shipments.   Quick 


Frozen  Foods  11:   101-108.   Mar.  1949. 

.  Truck  lines  and  terminals  equipped  to  handle  frozen  food  ship- 


ments.  QFF  17  (4):   90-94.   Nov.  1954. 

.  Truck  transportation  soars  frozen  food  cargoes.   Quick  Frozen 


Footfsr  11  (6):   41-42.   Jan.  1949. 

REDIT,  W.  H.   Application  method  biggest  refrigerated  truck  drawback. 
Quick  Frozen  Foods  15  (9):   157-158,  160.   Apr.  1953. 

,  JOHNSON,  H.  L. ,  HALL,  J.  D.  ,  CUBBEDGE ,  R.,  and  KAUFMAN,  J. 


Transportation  of  frozen  citrus  concentrate  by  railroad  and  motortrucks 
from  Florida  to  Northern  markets.  U.  S.  Dept.  Agr.  Inform.  B.  62,  77  p 
June  1951. 

RENEAU,  A.  L.  Frozen  food  transportation  and  distribution.  (Extracts) 
Ice  and  Refrig.  117  (4):   17-19,  53.   Oct.  1949. 

.  How  can  quality  be  maintained,  costs  lowered,  in  warehousing 


and  shipping  of  frozen  foods?   A.   How  a  RR.  man  sees  frozen  food 
shipping.   Food  Packer  31  (8):   56,  60-61.   Aug.  1950. 

.  Transporting  by  rail.   (Abs.)  Refrig.  Engin.  64  (6):   63. 


June  1956 


RUSSELL,  J.   Trends  of  distribution  in  the  frozen  food  industry.   South. 
Food  Processor  16  (5):   14-15.   May  20,  1955. 

SCHLAPPER,  W.   Frozen  foods  for  the  Arabian  Desert.   Indus.  Refrig.  130 
(4):   23-24,  47.   Apr.  1956. 

SEEFELDT ,  F.  C.   Uses  of  dry  ice  refrigeration  in  shipping  frozen  foods. 
Quick  Frozen  Foods  13  (3):   58.   Oct.  1950. 

SNITZLER,  J.  R.,  and  BYRNE,  R.  J.   Interstate  trucking  of  fresh  and 

-  37  - 


frozen  poultry  under  agricultural  exemption.   U.  S.  Bept.  Agr.  Mktg. 
Res.  Rpt.  224,  88  p.   Mar.  1948. 

STEED,  F.  A.   Dry  ice  transportation.   Quick  Frozen  Foods  10  (2):   76. 
Sept.  1947. 

STEVENS,  H.   Frozen  foods  pose  refrigeration  problem  for  carriers. 
Transport  Topics,  No.  631,  p.  31.   Sept.  15,  1947. 

STRONG,  H.   Proper  selection  of  truck  refrigeration  units.   Quick 
Frozen  Foods  19  (11):   198,  200-203.   May  1957. 

TEAGLE ,  W.   Ten  ways  shippers  and  carriers  can  improve  in-transit 
handling.   Quick  Frozen  Foods  20  (2):   106,  141.   Sept.  1957. 

VICKERY,  J.  R.,  HALES,  K.  C,  and  HOLMES,  N.  E.  The  overseas  transport 
of  chilled  and  frozen  beef.  Internatl.  Cong.  Refrig.  Proc.  8:  652-658, 
1951. 

WAGNER,  E.  R.   Choice  of  carrier  is  decided  by:   Market  conditions,  in- 
transit  rights,  time  of  shipment.   Quick  Frozen  Foods  18  (4):   92. 
Nov.  1955. 

WALLER,  E.  M.   Mechanical  refrigeration  cars  maintain  foods  at  zero. 
Food  Canada  11  (3):   28,  30,   Mar.  1951. 

WICKS,  S.  V.   Guide  for  FF  truckers.   Quick  Frozen  Foods  20  (8):   333- 
334,  336,  338.   Mar.  1958. 

WINSTON,  J.  R.  Refrigerating  frozen  citrus  con  central  e~  -duTfn-g -transit-. 
Citrus  Processing  Conf.  Program  and  Abs.  Papers  3:  14-16.   Oct.  8,  1953 

Warehousing 

ALLEGRI ,  T.  H.   Handling  frozen  foods.   I.  Freezing  &  Cold  Storage  11 
(6):   14,  16,  19.   Nov. /Dec.  1956. 

.  Materials-handling  in  public  refrigerated  warehouses.   Mktg. 

Activ.  19  (1):   11-14.   Jan.  1956. 

,  New  ways  to  handle  frozen  foods.   Freezing  &  Cold  Storage  11 


(4):   12-13,  19.   July/Aug.  1956. 
.  How  to  handle  frozen  citrus  foods.   Refrig.  Engin.  64  (9) 


60-61,  109rll0,  112-118.   Sept.  1956. 

.  Handling  frozen  foods.   2.   Freezing  &  Cold  Storage  12  (1) 


8-9,  20.   Feb.  1957. 

and  HERRICK,  J.  F.   Materials  handling  in  public  refrigerated 

warehouse.   U.  S.  Dept.  Agr.,  Mkt.  Res.  Rpt.  145,  120  p.   July  1957. 

AMERICAN  SOCIETY  OF  REFRIGERATING  ENGINEERS.  Frozen  food  conference  1, 
How  to  handle  frozen  foods.  Refrig.  Engin.  64  (8):  49-53.  Aug.  1956, 
52nd  Annual  Meeting,  Cincinnati,  June  4-6,  1956. 

APPEL,  V.  0.   Advantages  of  cold  storage  of  emergency  type  rations. 
U.  S.  Qmaster,  Food  &  Container  Inst.  Armed  Forces,  Surveys  Prog.  Mil. 

-  38  - 


Subsist.  Prob.  Ser.  IV,  Mil.  Util.  Foods  1:   111-130.   Mar.  1955. 
.  Frozen  food  warehousing.   (Abs.)   Refrig.  Engin.  64  (6):   63 


June  1956. 

BOWEN,  C.  A.,  and  KADANE ,  S.  A.  Refrigerated  warehouses  pushing  frozen 
foods  growth  in  South.   Quick  Frozen  Foods  18  (3):   71.   Oct.  1955. 

BOYES ,  W.  W.  Can  cold  storage  help  to  solve  our  food  problems?  Farming 
So.  Africa  28:   329,  360.   Oct.  1953. 

BRADY,  D.  E.,  HOOVER,  G.  V.,  and  TUCKER,  L.  H.  Storage  of  frozen  meats, 
poultry,  eggs,  fruits,  and  vegetables.  No.  Agr.  Expt.  Sta.  Res.  B.  440, 
78  p.   May  1949. 

BRIGHT,  W.  J.   Refrigeration  in  camps  and  depots.   Pulp  &  Paper  Mag. 
Canada  56:   119-120.   Jan.  1955. 

BURNS,  E.  M.   What  frozen  foods  mean  to  us:   Storage.   Quick  Frozen 
Foods  10  (8):   92.   Mar.  1948. 

BURRILL,  P.  D.   No  compromise  on  efficiency  in  warehouse  operations. 
Quick  Frozen  Foods  2  (5):   68-69.   Dec.  1948. 

CANADA  DEPARTMENT  OF  AGRICULTURE  195d.   Directory  of  Cold  Storage  Ware- 
houses in  Canada.   Marketing  service,  transportation,  storage,  and 
retail  inspection  sect.,  p.  529,  Rev.,  128  p.   Mar.  1958. 

CHRISTENSEN ,  P.  B.  Refrigerated  warehouses  offer  streamlined  service  to 
frozen  food  distributors.   Ice  and  Refrig.  118  (3):   39.   Mar.  1950. 

CONNER,  R.  M.  Refrigerated  warehousemen  aid  frozen  food  growth.  Quick 
Frozen  Foods  16  (7):   115,  260.   Feb.  1954. 

COTTON,  R.  H.,  ROY,  W.  R.,  BROKAW,  C.  H.,  MCDUFF,  0.  R.,  and  SCHROEDER, 
A.  L.  Storage  studies  on  frozen  citrus  concentrates.  Fla.  State  Hort. 
Soc.  Proc.  (1947)  60:   39-50.   1948. 

DALTON,  W.   The  cold  storage  industry  in  America.   Natl.  Fed.  Cold 
Storage  and  Ice  Trades  Ybk.  1951/52:   11-13.   1952. 

DAVIS,  R.  L.  Warehouse  speeds  operations  by  mechanized  handling.  Quick 
Frozen  Foods  10  (4):   54-55.   Nov.  1947. 

DOBSON ,  G.  F.   Refrigerated  warehouse  construction.   Distrib.  Age  53 
(7):   52-54,  88.   July  1954. 

DOZIER,  J.  K.  Storage  demand  increases.  (Sum.)  Ice  &  Refrig.  124  (5): 
23.   May  1953. 

DYKSTRA,  K.  G.   Recommended  practices  for  handling  frozen  fruits  and 
vegetables.   Refrig.  Engin.  64  (9):   54-57,  106.   Sept.  1956. 

ECKELS,  D.  T.   ABC's  of  handling  frozen  foods.   Wholesale  Grocer  News 
27  (8):   23.   Nov.  1952. 

EVANS,  T.  E.  The  freezing  and  storage  of  foods  in  a  refrigerated  ware- 
house.  Ice  &  Refrigeration  113  (1):   24-25,  72.   July  1947. 

-  39  - 


FISHER,  J.   How  to  handle  precooked  frozen  foods.   Refrig.  Engin.  64 
(10):  58-59,  92,  94,  96.   Oct.  1956. 

FISKE,  D.  L.   Freezer  storage  space  --  should  processors  and  distribu- 
tors build  or  rent?   Food  Freezing  2:   612-614,  636.   Aug.  1947. 

FITZGERALD,  G.  A.   Frozen  food  distribution.   Food  Indus.  22:   1528- 
1537.   Sept.  1950. 

FOX,  H.   Storage  of  frozen  citrus  concentrates.   Food  (London)  21  (244): 
17-18.   Jan.  1952. 

GALLERY,  J.  J.   Handling  revolution  in  refrigerated  warehousing.  Distrib 
Age  53  (5):   28-29.   May  1954. 

HAMMOND,  A.  E.   Wholesale  storing  of  quick  frozen  foods.   Fruit,  Flower, 
and  Veg.  Trades'  J.  95  (15):   12.   Apr.  9,  1949. 

.  Quick-frozen  foods:   Better  methods  of  handling  and  storage, 


Fruit,  Flower,  and  Veg.  Trades'  J.  95  (22):   10-11.   May  28,  1949. 

HAVIGHORST,  C.  R.  and  DIEHL,  M.  C.   Frosted  food  report  No.  2.  Food 
Indus.  19  (10):   57-82.   Jan.  1947. 

HAYNES ,  D.  C.   Frozen  foods  in  cold  storage  --  blow  or  blessing?  Distrib. 
Age  48  (10):   38-39,  42,  70-71.   Oct.  1949. 

HICKS,  E.  W.   The  9th  International  Congress  of  Refrigeration.   Refrig. 
J.  9  (12):   15-18.   June  1956. 

HUFF,  A.  E.   What  of  the  future  of  frozen  foods.   Amer.  Warehousemen's 
Assoc.  Proc.  (1946)  56:   345-349.   Chicago  1947. 

INTERNATIONAL  CONGRESS  OF  REFRIGERATION   Paris,  1955.   World  Refrig.  & 
Air-Cond.  7:   153-156.   Mar.  1956. 

KADANE ,  S.  A.   Public  refrigerated  warehouses  keep  ahead  of  FF  problems. 
Quick  Frozen  Foods  20  (2):   98,  142.   Sept.  1957. 

.,  The  impact  of  frozen  foods  on  the  warehousing  industry.   Indus. 

Refrig.  133  (6):   21-22.   Dec.  1957. 

KORNFEHL,  A.   Continental  storage  depot  with  regulated  atmosphere  in  the 
chambers.   Mod.  Refrig.  60  (714):   383-386.   Sept.  1957. 

KUEHN ,  P.  G.   Big  change  is  trend  from  cooler  to  freezer,  in  space.   Ice 
&  Refrig.  124  (5):   22.   May  1953. 

.  Public  refrigerated  warehouses  study  future  food  industry  needs. 


West.  Canner  &  Packer  50  (6):   110-111.   May  25,  1958. 

LARSON,  J.  S.   What's  in  the  future  for  frozen  food  storage?   Frozen 
Food  Indus.  4  (7):   16-17,  26.   July  1948. 

LEMON,  J.  M.   Steps  in  the  handling  of  frozen  fish  in  the  freezer  ware- 
house.  Food  Freezing  2:   606-608,  642-643,  645.   Aug.  1947. 

MCKAY,  J.  M.   How  to  figure  freezer  space  for  wholesale  warehouses. 
Quick  Frozen  Foods  18  (2):   55-56,  134.   Sept.  1955. 

-  40  - 


MACKENZIE,  R.  T.  and  STELLA,  W.  D.   Public  refrigerated  warehousing  keys 
Southern  FF  growth.   Quick  Frozen  Foods  19  (3):   159.   Oct.  1956. 

MORRIS,  T.  N.   Quick-frozen  foods.   Natl.  Fed.  Cold  Storage  and  Ice 
Trades.  Ybk.  1951/52:   23-26.   1952.   Also  in  Soc.  Chera.  Indus.  Rpt. 
Prog.  Appl.  Chem.  26:   824-825.   1951. 

NATIONAL  ASSOCIATION  OF  REFRIGERATED  WAREHOUSES.   Directory  of  public 
refrigerated  warehouses,  1945,  105  p.   Washington,  1945. 

.  Public  refrigerated  warehouses  1954.   Washington,  1954.   132  p. 


.  Directory  of  public  refrigerated  warehouses.   Ed.  12,  1956. 

Washington,  1956. 

.  Directory  of  public  refrigerated  warehouses.   Ed.  13.  1957. 

NATIONAL  FEDERATION  OF  COLD  STORAGE  AND  ICE  TRADES.   Ybk.  1951/52. 
London,  1952.   120  p.   Also  1952/53.   Yearbook  1953. 

-Yearbook  1955.   London  1955.   Also  Yearbook  1956.   London  1956. 


NEWELL,  R.  D.   Freezer  space  in  nation's  warehouses  is  at  an  all  time 
high.   Frozen  Food  Factbk.  &  Dir.,  21,  23.   1956. 

.  'Partnership'  builds  a  solid  base  for  FF  and  warehouse  growth, 


Quick  Frozen  Foods  18  (7):   180.   Feb.  1956. 

NEW  YORK  DEPARTMENT  OF  AGRICULTURE  AND  MARKETING,  1952.   List  of  li- 
censed refrigerated  warehouses  and  locker  plants.   1951-52.   Also  1954- 
55.   51  p.   1955.   Also  1955-56.   52  p.  1956. 

NISSEN,  H.  J.  Refrigerated  warehouses  and  the  frozen  food  industry  -- 
mutual  benefits  of  cooperation.  Ice  and  Refrig.  112  (5):  57-58.  May 
1947. 

.  Warehousemen  and  frozen  packers  must  work  together.   West. 


Canner  &  Packer  39  (5):   83.   May  1947. 

POTTINGER,  S.  R.   Storing  frozen  fish.   Quick  Frozen  Foods  10  (5):   69- 
70.   Dec.  1947. 

POWERS,  J.  P.   Storage  of  frozen  foods.   Amer.  Soc.  Refrig.  Engin.   117- 
124.   New  York,  1951 . 

PRESCOTT ,  S.  C.   Festival  address:   The  impact  of  refrigeration  in  our 
modern  era.   Cambridge,  Mass.  Inst.  Technol.,  1954. 

QUICK  FROZEN  FOODS,  1952.   Truck  lines  and  terminal  equipped  to  handle 
frozen  food  shipments.   15  (4):   81-90,  92,  94.   Quick  Frozen  Foods. 
Nov.  1952. 

REFRIGERATION  RESEARCH  FOUNDATION.   Research  on  the  refrigeration  of 
perishable  commodities:   Annual  report  of  the  director,  1956.   Colorado 
Springs,  Col.   1956-57,  39  p.   1957-58. 

SOUTHERN  RHODESIA.   Cold  Storage  Commission.   15th  Ann.  Rpt.  &  Accounts, 
Jan.  1  to  Dec.  31,  1952.   Bulawago,  1953. 

-  41  - 


U.  S.  AGRICULTURAL  MARKETING  SERVICE.   Cold  Storage  Report.   Monthly 
Series,  U.  S.  Dept.  Agr.   1954-1959. 

U.  S.  AGRICULTURAL  RESEARCH  SERVICE.   Report  and  recommendations  of  the 
(9th)  Cold  Storage  Research  Advisory  Committee  (1956).   U.  S.  Dept.  Agr. 
1956. 

U.  S.  PRODUCTION  AND  MARKETING  ADMINISTRATION.   Cold  Storage  Report. 
Monthly  Series,  U.  S.  Dept.  Agr.   1947-1953. 

.  Directory  of  refrigerated  storage  warehouses  in  the  U.  S.  Dept. 


Agr.   1953 


Whole sal ing 


BAHAR ,  M.  V.   Service  distributor  declared  key  to  expanded  frozen  foods 
market.   Quick  Frozen  Foods  16  (5):   50-51,  102.   Dec.  1953. 

.  Distributors  face  rising  demand  amid  intensive  competition. 


Quick  Frozen  Foods  16  (8):   93,  264,  266.   Mar.  1954. 

BITTING,  H.  W.   Industry  cooperation  in  frozen  food  distribution  re- 
search.J.  Farm  Econ.  37:   1204-1208.   Dec.  1955. 

.  Some  implications  of  future  frozen  food  growth  for  frozen  food 

distributors.   Remarks  at  the  distributors  session  of  the  national  all- 
industry  frozen  food  convention,  New  York  City,  Feb.  2,  1956.   U.  S.  Agr. 
Mktg.  Serv.,  Washington,  1956. 

BARISON,  A.  A.   Institutional  business  is  way  out  for  the  distributor. 
Quick  Frozen  Foods  14  (4):   49.   Nov.  1951. 

CHRISTOPHER,  M.   The  wholesale  grocer  has  something  on  his  mind.   Canner. 
104  (7):   9-10,  24,  26.   Feb.  8,  1947. 

CORBETT ,  M.  A.   Post-war  problems  in  frozen  food  distribution.   Natl. 
Food  Distrib.  J.  20  (5):   35-37.   May  1947. 

FISHER,  R.  M.   What  does  the  wholesale  grocer  think  about  frozen  foods? 
Food  Freezing  2:   187-188.   Feb.  1947. 

.  The  wholesale  grocer  and  frozen  food.   Wholesale  Grocer  News  2 


(11):   51-54,  56.   Feb.  8,  1947. 

GAUDIO,  J.   Frozen  food  distribution  year-end  analysis.  Butchers'  Advo- 
cate 134  (27):   8-9.   Dec.  30,  1953. 

.  Analysis  of  frozen  food  distribution.   Calif.  Growers  Advocate 

59  (3):   14,  18-19.   Jan.  15,  1954. 

GIDLAW,  E.   California  firm  demonstrates  a  new  kind  of  frozen  food 
wholesaling.   Sales  Mangt.   60  (5):   54,  56-57,  60.   Mar.  1,  1948. 

GREENSON ,  A.   Three  factors  determine  the  (frozen  food)  distributor's 
future.   Quick  Frozen  Foods  9  (9):   66.   Apr.  1947. 

HAMMOND,  A.  E.   The  wholesalers'  approach  to  low- temperature  cold 
storage.   Fruit,  Flower,  &  Veg.  Trades'  J.  95  (16):  22-23.  Apr.  16,  1949. 

-  42  - 


KIEFER,  M.   The  distributor  --  good  right  arm  of  the  independent  re- 
tailer.  Quick  Frozen  Foods  20  (2):   97,  141.   Sept.  1957. 

HUSS,  A.  W.   We  must  know  more  in  '54.   Quick  Frozen  Foods  16  (8):   91- 
92.   Mar.  1954. 

LANGFIELD,  A.   Building  frozen  food  sales.   Calif.  Retail  Grocers  Advo- 
cate 52  (44):  128,  130.   Oct.  1947. 

.  Less  cleverness  --  more  sense  is  what  the  industry  needs. 


Quick  Frozen  Foods  14  (2):   53,  114,  116.   Sept.  1951. 

.  A  frozen  food  distributor  looks  at  prepared  foods.   West. 


Canner  &  Packer  47  (11):   52.   Oct.  1955. 

.  The  future  of  the  distributor  is  up  to  the  distributor.   Frozen 


Food  Factbk.  &  Dir.   1956:   25,  27. 

.  Seven  fallacies  which  retard  frozen  foods.   Quick  Frozen  Foods 


20  (2):   125,  305-306.   Sept.  1957. 

LEACH,  M.  A.   Packers  in  competitive  era  find  brokers  indispensable. 
Quick  Frozen  Foods  16  (7):   111-112,  258.   Feb.  1954. 

LORANT ,  G.  J.   Distribution  and  handling  of  frozen  fruits,  vegetables, 
and  juices.   Fla.  State  Hort.  Soc.  Proc.  69:   185-191.   1956.  Pub.  1957. 

MARSHALL,  H.   The  wholesale  grocer's  role  in  frozen  food  distribution. 
Quick  Frozen  Foods  15  (7):   45-46,  128.   Feb.  1953. 

MIXON,  J.  A.   Wholesaling  frozen  foods.   Mktg.  Activ.  15  (5):   15-16. 
May  1952. 

,  Systematic  sales  management  is  a  real  challenge  to  distributors. 

Frozen  Food  Factbk.  &  Dir.,  1956. 

and  ALLEGRI ,  T.  H.   Some  improved  methods  of  handling  frozen 


food  in  wholesale  plants.   U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  107,  44  p. 
Nov.  1955. 

and  LARSON,  J.  S.   Planning  a  wholesale  frozen  food  distribution 


plant.   U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  18,  62  p.   June  1952. 

NATIONAL  WHOLESALE  FROZEN  FOOD  DISTRIBUTORS  ASSOCIATION.  1954  Quick 
Frozen  Foods  Convention  complete  report,  New  York.  Feb.  21-27,  1954. 
16  (9):   52-82.   Apr.  1954. 

PAGE,  J.   A  month-by-month  analysis  of  frozen  food  retail  sales.   Quick 
Frozen  Foods  14  (12):   43-44,  124.   July  1952. 

.  How  frozen  food  sales  are  broken  down  by  categories.   Quick 


Frozen  Foods  15  (5):   46-48,  123.   Dec.  1952. 

PAGE,  R.  M.   Distributors  report  11%  gain  for  first  half  of  1956.   Quick 
Frozen  Foods  19  (2):   49,  164,  166.   Sept.  1956. 

.  Distributors  —  stick  together  to  survive  and  prosper.   Quick 

Frozen  Foods  20  (2):   96,  141.   Sept.  1957. 

-  43  - 


PAVLOVSKI,  W.  L.   A  distributor  looks  at  1948  and  forecasts  for  1949. 
Quick  Frozen  Foods  11  (7):   41-42.   Feb.  1949. 

PRINCE,  B.  L.   The  frozen  food  distributor's  position  today.   Quick 
Frozen  Foods  10  (8):   170,  172.   Mar.  1948. 

PRINZ,  M.  V.  H.   Distribution  problems  of  frozen  foods.   Food  Canada  7 
(4):   23-27.   Apr.  1947. 

ROGERS,  W.   The  frozen  food  broker  is  more  essential  than  ever.   Quick 
Frozen  Foods  13  (8):   98,  248-249.   Mar.  1951. 

.  Food  brokers  and  frozen  foods.   Calif.  Fruit  News  131  (3484): 


5.   Apr.  16,  1955. 

ROGERS,  S.  C,  APPEL,  V.  0.,  EVANS,  T.  E.  ,  and  FARNSWORTH,  H.   Special 
quick-freezing  facilities  and  their  operations.   Pannel  discussion. 
Amer.  Warehousemen's  Assoc.  Proc.  57:   170-180.   1948. 

REIFSTECK,  C.  E.   Warehousing  frozen  foods.   Distrib.   Age  46  (3):   81- 
83.   Mar.  1947. 

RICE,  I.  L.   Sales-leasing  for  frozen  food  packers.   II.   Quick  Frozen 
Foods,  11  (7):   51,  80.   Feb.  1949. 

RIS,  A.  I.   Distributor  states  case  for  fair,  specific  food  marketing 
legislation.   West.  Canner  &  Packer  50  (6):   112-113.   May  25,  1958. 

SAVIDGE,  D.  W.   Are  frozen  food  distributors  missing  this  boat?   Quick 
Frozen  Foods  9  (11):   83,  94.   June  1947 

SCALTZSTEIN,  R.  A.   Frozen  foods  ride  the  milk  routes.   Milk  Plant 
Monthly  37  (11):   42-44.   Nov.  1948. 

SCHAUFFLER,  H.  K.   Frozen  food  problems  loom  large  but  piled-up  experi- 
ence points  clear  way.   Canad.  Food  Indus.  29  (1):   25-26,  43.  Jan.  195b. 

SEABROOK,  C.  C.   Frozen  food  financing  --  outlined  for  the  distributor. 
Food  Freezing  3  (2):   28-29.   Dec.  1947. 

SEAGRAVE,  A.   Legal  responsibilities  of  frosted  food  distributors. 
Frosted  Food  Field  8  (1):   6.   Dec.  1948. 

SILVERMAN,  S.   Proper  handling  of  frozen  food.   Quick  Frozen  Foods  20 
(2):   103-105.   Sept.  1957. 

STEVENS,  V.  C.   Southern  and  southwestern  warehousemen  prepare  for 
bright  future.   Quick  Frozen  Foods  20  (9):   200,  205.   Apr.  1958. 

THOM,  E.   Frozen  concentrated  orange  juice  on  milk  routes.   Milk  Dealer 
41:   42-43,  85-86,  88,  90-92,  94,  96-97.   Oct.  1951. 

WALSH,  W.  M.   What  frozen  foods  mean  to  us:   Distribution.   Quick  Frozen 
Foods  10  (8):   91-92.   Mar.  1948. 

.  Let's  "talk  out  loud"  about  frozen  food  distribution.   Quick 

Frozen  Foods  12  (4):   41-43.   Nov.  1949. 

WHITTENDALE,  M.   You  can't  fail  as  a  distributor  if  you  enter  the  field 

-  44  - 


after  intelligent  planning.   West.  Frozen  Foods  8  (11):   3-4,  13. 

Sept.  1947. 

WIESMAN,  C.  K.   How  to  handle  frozen  meats.   Refrig.  Engin.  64  (10): 
60-61,  107-108.   Oct.  1956. 

WILSON,  H.  W.   Frozen  foods  foster  stable  occupancy.   Ice  &  Refrig.  124 
(5):   21.   May  1953. 

WINDHAM,  A.  B.   The  distributor  and  the  home  freezer.   Elect.  Merchan- 
dising 80  (7):   40-41,  68.   Nov.  1948. 

WRIGHT,  C.  E.   Frozen  concentrates  require  careful  handling.   Distrib. 
Age  53  (8):   34-35,  56-57.   Aug.  1954. 

General 

ARMOUR  &  COMPANY,  Chicago.   Consumer  serv.  ctept.  study  guide  for  quick 
frozen  tabl e- dres sed  poultry.   Chicago,  1950. 

ARMSTRONG,  P.  S.   Frozen  orange  concentrate  affecting  Valencia  sales. 
Calif.  Farmer,  South.  Ed.  193:   282-283.   Sept.  23,  1950 

.  Great  increases  in  western  frozen  concentrate  for  lemonade 

sales.   West.  Canner  &  Packer  48  (6):   112-113.   May  25,  1956. 

.  The  Sunkist  story.   Boston  Cong.  Distrib.  27:   83-85.   1955. 

BADGER,  H.  T.   The  use  of  frozen  foods  by  restaurants.   U.  S.  Dept.  Agr. 
Mktg.  Res.  Rpt.  144,  32  p.   Nov.  1956. 

BAKER,  G.  L.  and  WOODMANSEE,  C.  W.   Frozen  jelled  fruits  for  the  baker. 
Quick  Frozen  Foods  13  (12):  60-61.   July  1951. 

BANTA,  E.  S.   They  freeze  'em  at  the  orchard;  enterprising  growers  are 
using  quick  freeze  to  preserve  surplus  fruits  and  create  new  markets. 
Amer.  Fruit  Grower  70  (11):   11-12.   Nov.  1950. 

BAXTER,  G.  A.   More  frozen  foods  for  G.  I.  Joe.   (Excerpts)  Canner  111 
(16):  12-13.   Oct.  21,  1950. 

BEAN,  I.  R.   Frozen  foods  --  frozen  loans  (?).   West.  Canner  &  Packer  43 
(11):   22,  24-25.   Oct.  1951. 

BEAUPRE ,  T.  N.   Frozen  food  industry  of  the  United  States  makes  a  rapid 
advance.   Foreign  Trade  2:   97-103.   July  19,  1947. 

BENNETT,  W.  R.   The  frozen  food  industry  in  Louisiana.   La.  Agr.  Col. 
Com.  La.  Business  B. ,  V.  9,  No.  2,  56  p.   Dec.  1947. 

BERKOWITZ ,  L.   Frozen  meats  build  volume  and  consumer  acceptance.   Quick 
Frozen  Foods  19  (3):   112.   Oct.  1956. 

.  The  frozen  meat  story.   Food  Merchants  Advocate  73  (11):  15-16. 

Nov.  1956.   Also  in  Butchers'  Advocate  140  (15):   8-9.   Oct.  10,  1956. 

.  Private  labeling  is  the  answer  to  added  frozen  meat  volume. 


Quick  Frozen  Foods  20  (2):   149-151.   Sept.  1957. 

-  45  - 


.  The  future  of  frozen  meats.   Butchers*  Advocate  141  (11):   10- 

11.   Mar.  13,  1957. 

BERNSTEIN,  A.   Frozen  foods  seen  possessing  untold  possibilities.   Quick 
Frozen  Foods  16  (7):   128-129.   Feb.  1954. 

BEST,  C.   Consumers  are  using  frozen  foods  but  -  asking  questions!  Quick 
Frozen  Foods  18  (7):   129-130,  216.   Feb.  1956. 

BETTERS,  F.  D.   Key  to  cherry  progress  -  new  uses.   Quick  Frozen  Foods 
20  (8):   283.   Mar.  1958. 

BIRDSALL,  L.   Consumer  preferences  in  citrus  juices.   Fla.  State  Hort. 
Soc.  Proc.  68:   133-136.   1955. 

BITTING,  H.  W.   Purchase  of  frozen  and  canned  foods  by  urban  families  as 
related  to  home  refrigeration  facilities.   U.  S.  Dept.  Agr.  Mktg.  Res. 
Rpt.  60,  14  p.   Feb.  1954. 

.  Distribution  of  frozen  fruits  and  berries  to  bulk  users,  1953. 


Canning  Trade  77  (36):   8-9,  17.   Mar.  28,  1955. 

.  Restaurant  FF  buying  tops  consumer  rate.   Quick  Frozen  Foods  17 


(9):   187-190.   Apr.  1955. 

.  The  prospects  in  frozen  foods.   Frozen  Food  Factbk.  and  Dir. 

1956. 

BLACKBURN,  T.  F.   Working  wives:   First  freezer  market.   Elect.  Merchan- 
dising 78  (1):   40-41,  216-217.   July  1947. 

BOVEY ,  E.  A  new  trend  in  the  meat  industry.   Canad.  Food  Indus.  26  (6): 
16-18.   June  1955. 

BOYLE,  S.  E.   Frozen  foods  expands  market  for  growers  of  Northwest. 
Quick  Frozen  Foods  18  (7):   187-188.   Feb.  1956. 

BRAHM,  F.   The  frozen  food  industry.   Amer.  Grocer  157  (1):   6-7. 
Jan.  1,  1947. 

BRANSON,  R.  E.,  JACOBS,  M.,  and  HALL,  R.   Frozen  grapefruit  sections: 
Evaluating  a  new  product  by  retail  sales  audit  and  household  survey. 
U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  110,  62  p.   Dec.  1955. 

BRIAN,  T.   Where  are  frozen  foods  going  this  year?   Freezing  and  Cold 
Storage  10  (3):   12.   May/June  1955. 

BROWN,  B.  I.   The  future  of  frozen  poultry.   Butchers*  Advocate  121 
(18):   11,  13.   Apr.  30,  1947. 

BROWN,  M.  B.   Bright  future  for  frozen  meals  pointed  up  by  military 
research.   Quick  Frozen  Foods  20  (2):   136-138.   Sept.  1957. 

BROWN,  T.   Frozen  vs.  ice-chilled;  plus  values  point  the  way  to  frozen 
poultry  gains.   Quick  Frozen  Foods  17  (3):   60,  130.   Oct.  1954. 

.  Frozen  poultry  offers  volume  sales  at  a  profit  to  the  distri- 


butor.   (Excerpts.)   Quick  Frozen  Foods  17  (9):   162-163.   Apr.  1955 

-  46  - 


BRYANT,  G.  H.   What's  right  with  the  frozen  food  industry?   Frozen  Food 
Indus.  3  (3):   24,  38-39.   Mar.  1947. 

BUCK,  W.  F.   Frozen  cranberries  can  help  year-round  sales.   News  Farmer 
Coop.   23  (8):   3,  16.   Nov.  1956. 

BURD,  E.  D.   Frozen  food  industry  advised  to  recognize  value  of  "plans." 
Frosted  Food  Field  15  (6):   83.   Aug.  1947. 

BURNS,  A.  J.  and  WOOD IN ,  M.  D.   Commercial  fruit  and  vegetable  canning 
and  freezing  operations  in  Louisiana,  1956-57  season.   La.  Agr .  Expt. 
Sta.  DAE  C.  201,  18  p.   May  1957. 

BUTLER,  K.  D.   GLF's  contributions  to  food  freezing.   Frozen  Food  Conf. 
(Proc.)  (1946):   2,  9-11.   1947. 

Let's  start  from  zero.   Frozen  Food  Conf.  (Proc.)  1947:  3,   17- 


20.   1947. 


CAIN,  R.  F.   Frozen  fruits  for  ice  cream.   Ice  Cream  Field  53  (6):   77- 
80.   June  1949. 

CAIRNS,  L.  E. ,  HARRINGTON,  A.  H.,  and  WORKING,  E.  J.   Frozen  green  pea 
situation  and  prospects.   Wash.  Agr.  Expt.  Sta.  C.  321,  19  p.   Jan.  1958. 
Also  in  Quick. Frozen  Foods  20  (8):   158,  160-162.   Mar.  1958. 

CAMPBELL,  A.   Improved  outlook  in  Northwest.   Quick  Frozen  Foods  17  (4): 
71,  187.   Nov.  1954. 

CANADA  MARKETING  SERV.  ECONOMICS  DIV.   A  list  of  published  material  by 
members  of  the  Economics  Division.   1954-55,  supplement.   Ottawa,  1955. 

CANNER  AND  FREEZER.   Growing  giant  -  The  Florida  citrus  industry. 
Canner  &  Freezer  123  (7):   17-20,  22,  24,  31,  32,  34.   Oct.  1,  1955. 

CARPENTER,  C.   The  impact  of  frozen  foods  on  the  poultry  industry. 
Butchers'  Advocate  142  (17):   7.   Oct.  23,  1957.   Also  in  Indus.  Refrig. 
133  (6):   22.   Dec.  1957. 

CARPENTER,  C.  D.  and  HARDENBERG,  W.   Experts  look  at  future  of  frozen 
meat,  poultry.   Quick  Frozen  Foods  20  (3):   105-106.   Oct.  1957. 

CASHIN,  E.  J.   Packaged  fish  for  locker  profits.   Quick  Frozen  Foods  10 
(1):   115.   Aug.  19  47. 

CHAMBERS,  H.  J.   The  frosted  food  industry.   Canad.  Food  Indus.  19  (5): 
60-61.   May  1948. 

.  The  frosted  food  industry.   Canad.  Food  Indus.  20  (5):   78-79. 


May  1949. 

CHAPMAN,  P.  W.    New  $100,000,000  citrus  industry.   Prog.  Farmer,  Ga .  -- 
Ala.,  Fla.  Ed.  65  (4):   15,  136.   Apr.  1950. 

CHESTER,  K.  S.   Tomorrow's  food  conf.   Restaurant  Mangt.  Proc.  11:   98- 
106.   1955. 

CHIEN,  S.  A.   Frozen  foods  with  special  reference  to  consumer  use  in 
Columbus,  Ohio.   Diss.  Abs.  18  (6):  1917-1918.  OSU  Columbus.   June  1958. 

-  47  - 


COLLINS,  J.  H.    Now  take  frozen  foods.   West.  Grower  and  Shipper  19 
(2):   5,  31.   Jan.  1948. 

COOKE,  J.   Frozen  foods  have  basic  strength.   Quick  Frozen  Foods  15  (4): 
44,  152,  154,  156-158.   Nov.  1952. 

The  future  of  frozen  foods.   Frosted  Food  Field  15  (5):   3,  27. 


Nov.  1952. 

COOKE,  R.  K.   Sales  of  frozen  foods  are  booming.   Canad.  Grocer  71  (18): 
26.   Aug.  31,  1957. 

COSTA,  M.   Independence  of  the  seasons.   Progress  (London)  43  (237): 
22-29.   Winter  1952/53. 

CRAYTON,  L.  E.  and  WARE,  D.  W.   Canadian  fruit-vegetable  pack  is  doubled 
in  four  years.   Quick  Frozen  Foods  19  (12):   48-50,  160,  162,  164,  165. 
June  1957. 

CRISPIN,  F.  A.   A  banker  looks  at  frozen  foods.   Frosted  Food  Field  21 
(6):   8.   Dec.  1955. 

CRUESS ,  W.  V.   The  dried-fruit  industry  and  frozen-food  production  in 
California.   J.  Sci.  Food  and  Agr.  2:   149-156.   Apr.  1951. 

DALEY,  D.   Frozen  food  field  nears  equilibrium.   Packer  46  (34):   18. 
July  26,  1947.    Also,   Balance  in  frozen  food  field  soon,  experts  say. 
West.  Frozen  Foods  8  (10):   5.   Aug.  1947. 

DALTON ,  W.   Frozen  foods  have  a  rosy  future.   Calif.  Grocers  Advocate 
56  (8):   34.   Feb.  23,  1951. 

DARIS,  L.  L.,  and  RODGERS ,  P.  D.  Planning  a  frozen  food  business.  Va . 
Agr.  Expt.  Sta.  B.  419,  17  p.   Oct.  1948. 

DAVID,  J.   The  frozen  food  way.   MacDonald  Farm  J.  14  (12):  2-4. 
Au  g .  19  5  4. 

DAVISON,  F.  B.   Many  factors  must  be  considered  in  marketing  frozen 
prepared  foods.   Austral.  Food  Mfr.  &  Distrib.  27  (3):   24,  26. 
Oct.  5,  1957. 

DEGUERIN ,  B.  C.  Quick-freezing  plant  gives  new  opportunities  to  Jersey 
growers.   Food  Mfr.  30:   377-379.   Sept.  1,  1955. 

DEMAREE,  K.  D.   Peaches  for  freezing.   Mktg.  Activ.  17  (6):   3-5. 
Sept.  1954. 

DEVORE ,  P.  T.   Pioneer  in  freezing  keeps  on  the  job.   News  Farmer  Coops. 
14  (6) :   11 ,  14.   Sept.  1947. 

DEWEY,  H.  S.  Frozen  foods  ride  high  below:  Their  role  becomes  a  vital 
one  in  the  Navy's  new  snorkel  subs.  Quick  Frozen  Foods  12  (9):  46-47. 
Ap  r .  19  5  0. 

DILLS,  W.  J.   What  about  frozen  foods?   (Excerpts.)   Amer.  Inst.  Food 
Distrib.  Weekly  Digest  40  (21):   4.   May  22,  1948. 

DOTSON,  J.  F.   Most  pack  against  firm  orders.   West.  Canner  &  Packer  39 

-  48  - 


(13):   47.   Dec.  1947. 

DREW,  F.  W.   British  1948  frozen  food  pack  up  507o.   West.  Canner  & 
Packer  42  (3):   66.   Mar.  1950. 

DREW,  H.  E.   Poultry  packers  pause  for  a  look  ahead.   II.  Quick  Frozen 
Foods  11  (9):   78-79,  104.   Apr.  1949. 

DUBBELL,  R.   Rabbit  freezing  smooths  out  market  bumps.   West  Canner  & 
Packer  41  (11):   47,  49.   Oct.  1949. 

EBERT,  S.  G.   Frozen  foods  business  climbing  out  of  pitfalls.   Barron's 
27  (14):   6.   Apr.  7,  1947. 

ENGLUND,  E.  J.   Processed  asparagus  marketing  survey.   Calif.  Bur.  Mkts., 
Mktg.  Survey  Rpt.  11.   1955. 

ERDMAN,  H.  E.  and  ADAMS,  W.  E.   Quick-frozen  foods  industry  of  increas- 
ing importance  although  per  capita  consumption  percentages  still  low. 
Calif.  Agr.  (Calif.  Sta.)  3  (9):   2.   Sept.  1949. 

and  ADAMS,  W.  E.   What  about  the  future  of  quick-frozen  foods. 

Canner  109  (15):   16.   Oct.  8,  1949. 

FARLOW,  P.  R.   Mid-America  offers  advantages  to  freezing.   Quick  Frozen 
Foods  9  (9):   90-91,  127.   Apr.  1947. 

FINKLER,  L.  R.   How  to  buy  frozen  foods  in  carload  lots.   Quick  Frozen 
Foods  10  (2):   129.   Sept.  1947. 

FISHER,  K.   What  frozen  foods  mean  to  us:   Consumers.   Quick  Frozen 
Foods  10  (8):   98.   Mar.  1948. 

FOOD  ENGINEERING.   Rosy  future  for  frozen  foods  keyed  to  heat-eat  items. 
Food  Engin.  27  (4):   87-88,  188.   Apr.  1955. 

FOX,  H.   Big  market  is  tested  for  orange  juice  concentrate.   Food  Indus. 
So.  Africa  7  (6):   27-28.   Oct.  1954. 

.  Pre-cooked  quick-frozen  foods.   Food  (London)  24:   436-437. 


Dec.  1955 


.  The  progress  of  quick  frozen  foods  on  the  British  and  U .  S, 


markets.   Food  Indus.  So.  Africa  8  (3):   33-34.   July  1955. 

.  Frozen  foods  in  the  USA.   World  Refrig.  &  Air-Cond.  7:   211-213. 


Apr.  1956 


.  New  items  in  frozen  foods:   An  outline  survey  of  progress  in 

the  United  States.   World  Refrig.  &  Air-Cond.  7:   375-377.   July  1956. 
Also  in  Food  (London)  25:   305-306.   Aug.  1956. 

GARRISON,  E.  E.   Consumer  attitudes  and  habits  regarding  frozen  foods; 
a  summary  of  two  surveys  conducted  in  Knoxville,  Tenn.     Prepared  for 
the  Tenn.  Frozen  Foods  Assoc,  with  the  cooperation  of  the  Tenn.  Valley 
Authority.   Tenn.  U.  Col.  Business  Admin.  Bur.  Res.  Study  14,  44  p. 
Feb.  1948. 

.  Consumer  comparison  study  of  four  varieties  of  Tenn.  frozen 

-  49  - 


strawberries.   Tenn .  U.  Res.  Ext.  Serv.  24  (5):   15  p.   July  1948. 

GAUDIO,  J.   Frozen  food  look  to  the  future.   Pacific  No.  West.  Grocer 
and  Meat  Dealer.   49  (2):   31-32.   Feb.  1954. 

.  Housewives  vote  strongly  for  short  cuts  via  frozen  foods. 


Butchers'  Advocate  137  (1):   6-7,  16.   Jan.   5,  1955. 

.  Some  1954  frozen  food  figures.   So.  Calif.  Grocers  J.  42  (2) 


24-25.   Jan.  21,  1955. 

GIBSON,  E.  T.   Frozen  foods  -  past,  present,  and  future.   Butchers' 
Advocate  127  (26):   8-10.   June  28,  1950. 

.  A  look  at  the  past  and  future  of  frozen  foods.   Frozen  Food 

Factbk.  &  Dir.   1956. 

GINSBERG,  D.   Closer  packer-retailer  co-operation  urged  with  7  point 
program.   Quick  Frozen  Food  16  (7):   131-132.   Feb.  1954. 

GOESER,  P.,  BERKOWITZ,  L. ,  LOVE,  D.  B. ,  CURTIS,  G.,  GRAF,  R.  L. , 
CHAPLICKI,  N.  L. ,  NISSEN,  H.  J.,  WHITE,  G.,  and  MOCK,  J.   Forecast  for 
frozen  meats.   Wholesale  Grocer  News  30  (11):   29-30.34.   Feb.  1956. 

,  BERKOWITZ,  L. ,  LOVE,  D.  B. ,  CURTIS,  G. ,  GRAF.  R.  L. ,  CHAPLICKI, 


N.  L.  NISSEN,  H.  J.,  WHITE,  G. ,  and  MOCK,  J.   Forecast  for  frozen  meats. 
Wholesale  Grocer  News  30  (12):   38,  44,  46.   Mar.  1956. 

GOLD,  A.  M.   Market  research  for  the  frozen  food  packer.   Frosted  Food 
Field  26  (2):   64-65,  91,  95,  98.   Feb.  1958. 

GREENSPAN,  W.  M.   Eastern  (Frosted  Foods)  Association  thrives  on  high 
calibre  programs.   Quick  Frozen  Foods  20  (2):   87-88.   Sept.  1957. 

GUILFOYLE,  J.  M.   Frozen  food  revival.   Frozen  Food  Field  7  (5):   4,  9. 
Oct.  1948. 

HADDOCK,  G.   Frozen  foods:   Billion  dollar  industry.   Nation's  Business 
42  (6):   60-62.   June  1954. 

HADELER,  W.  D.   History  highlights  of  the  frozen  food  industry.   Calif. 
Grocers  Advocate  56  (8):   26.   Feb.  23,  1951. 

HALE,  N.   One  hundred  women  tell  QFF  why  they  don't  buy  frozen  foods. 
Quick  Frozen  Foods.   16  (5):   44-56,  108.   Dec.  1953. 

HALL,  J.  E.   Problems  affecting  consumer  acceptance  of  frozen  foods. 
West.  Canner  &  Packer  40  (7):   55-57.   June  1948. 

HALLER ,  E.  M.   Food  freeze  growth  may  squeeze  power  supply.   Barron's 
28  (21):   9-10.   May  24,  19  48. 

HAMILTON,  P.  I.   Frozen  foods  becoming  scarce.   West.  Canner  &  Packer 
39  (13):   45.   Dec.  1947. 

HARDEN BURGH ,  W.   Market  conditions  now  -  and  the  future  outlook  for 
frozen  meats.   Calif.  Grocers  Advocate  59  (20):   10,  34-35.  May  14,  1954. 

HARRIS,  R.   New  outlets  for  our  fruit:   Regarding  this  quick-freezing. 

-  50  - 


Fruit-Grower  106:   641-642.   Nov.  18,  1948. 

HARRISON,  A.  H.   Future  status  of  fruit  and  vegetable  freezing  in  Calif 
Quick  Frozen  Foods  10  (8):   72,  74.   Mar.  1948. 

.  California's  importance  as  a  frozen  food  state  keeps  growing. 


West.  Canner  &  Packer  46  (6):   99-100,  102-103.   May  25,  1954. 

.  Pioneer  spirit  keeps  California  freezers'  industry  in  forefront. 


Quick  Frozen  Foods  18  (5):   50-54.   Dec.  1955. 

HAVIGHORST ,  C.  R.   Frozen  food  trend  in  production,  distribution,  and 
marketing.   Fruit  Prod.  J.  and  Amer.,  Food  Mfr.  26:  238-239.   Apr.  1947. 

and  DIEHL,  H.  C.   Frozen  food  report  No.  2.  Marketing  Food 

Indus.  19:   149-162.   Feb.  1947. 

HEENEY,  W.  H.   Frozen  foods.   Canad.  Food  Indus.  29  (5):   26-27,  29. 
May  19  58. 

HEID,  J.  L.    The  outlook  for  frozen  concentrated  citrus  juices.   Canner 
109  (2):   14-16,  24.   July  9,  1949. 

.  What  is  the  outlook  for  frozen  concentrated  orange  juice?   I. 


Quick  Frozen  Foods  13  (4):   48-49,  94.   Nov.  1950. 

HESTON,  W.  C.   Frozen  foods  have  highest  kwh .  content.   Elect.  West.  99 
(4):   76-80.   Oct.  1947. 

HICKS,  C.  G.   Frozen  foods  best  say  restaurant  men.   Frosted  Food  Field. 
8  (6) :   1 ,  5.   June  30,  1949. 

HOHWIESNER,  H.  G.   NW  (Northwest  Canners  and  Freezers  Assoc.)  takes  a 
hard  look  at  problems,  maps  plans  for  successful  operation.   West. 
Canner  &  Packer  50  (6):   109-110.   May  25,  1958. 

HOLLAND,  A.  H. ,  KENDRICK,  J.  B.,  LANGE ,  W.  H. ,  MACGILLIVRAY ,  J.  H. 
Production  of  green  lima  beans  for  freezing.   Calif.  Agr .  Expt.  Sta.  C. 
430,  22  p.   May  1953. 

HOOKS,  H.  E.   Marketing  frozen  concentrate  requires  endless  war  on  waste. 
Fla.  Grower  &  Rancher  64:   4-5.   Jan.  1956. 

HOPPER,  W.  C.   Americans  buy  more  frozen  food.   Foreign  Trade  105  (11): 
12-13.   May  26,  1956. 

HUFF,  A.  E.   A  good  future  for  frozen  foods.   Butchers'  Advocate  121 
(15):   27-29.   Apr.  9,  1947.   Also,  There's  a  good  future  for  good 
frozen  foods.   U.  S.  Egg  and  Poultry  Mag.  53  (3):   12-13,  37-39. 

Mar.  1947. 

HULME,  L.  L.   Youngblood's  Texas'  frozen  fryer  empire.   Frosted  Food 
Field  12  (2):   18.   Feb. /Mar.  1951. 

HUNTER,  J.  S.   Purchasers'  opinion  of  frozen  cranberries  in  Minneapolis 
St.  Paul.   U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  183,   27  p.   June  1957. 

and  BUCK,  W.  F.   Frozen  fresh  cranberries.   Agr.  Mktg.  1  (4): 


16.   Nov.  1956. 

-  51  - 


HUTCHINS ,  T.  C.   The  road  ahead  for  frozen  foods.   Wooden  Barrel  15 
(12):   6-7,  14.   Aug.  1947. 

JACKSON,  A.   Frozen  foods  becoming  big  business  as  volume  continues  to 
go  up.   Quick  Frozen  Foods  16  (7):   130.   Feb.  1954. 

JARBOE ,  H.  J.   What  does  the  future  hold  for  the  small  seasonal  packer? 
Canning  Trade  78  (20):   7.   Dec.  5,  1955. 

JARDINE,  D.   Frozen  food  production.   South.  Calif.  Grocers  J.  42  (36): 
50,  54.   Sept.  16,  1955. 

JENNINGS,  H.  L.   Quick  frozen  foods;  ample  scope  for  cooperative  trading 
interest.   Co-op.  Rev.  31  (9):   212-214.   Sept.  1957. 

JEROME,  F.  E.   What  frozen  foods  mean  to  us:   Banking.   Quick  Frozen 
Foods  10  (8):   96.   Mar.  1948. 

JEWELL,  J.  D.   Which  shall  it  be  -  fresh  or  frozen  (poultry).   U.  S. 
Egg  and  Poultry  Mag.  55  (5):   8-9,  27.   May  1949. 

.  Freezing  protects  quality  and  profits.   Va .  Poultryman  3  (3): 

4,  12-13.   Mar.  1949. 

JOHNSON,  C.  E.   Household  purchases  of  frozen  concentrated  orange  juice. 
Agr.  Mktg.  3  (7):   5.   July  1958. 

JONES,  F.  W.   Are  you  ready  for  yuletide  cut-up  frozen  packaged  turkey? 
Frosted  Food  Field  9  (3):   2.   Sept.  30,  1949. 

JONES,  L.  C.   Education  sets  the  pattern  for  the  future  of  frozen  foods. 
West.  Canner  &  Packer  50  (6):   106-107.   May  25,  1958. 

KAHLE ,  H.  S.   Availability  of  fresh  or  frozen  ready-to-cook  poultry. 
U.  S.  Agr.  Mktg.  Serv.  AMS-158,  10  p.   Jan.  1957. 

KEARNEY,  C.  F.   Frozen  food  requirements  for  1951.   Ice  and  Refrig.  120 
(6) :   56 ,  58 .   June  1951 . 

KOLB ,  C.   The  use  of  quick-frozen  fresh  and  precooked  foods  by  trans- 
portation facilities.   Quick  Frozen  Foods  9  (11):   72-73.   June  1947. 

LANGFIELD,  A.  W.   The  frozen  food  industry  looks  forward  to  growth. 
West.  Canner  &  Packer  43  (2):   47,  52.   Feb.  1951. 

.  Why  not  one  over-all  industry  association?   Quick  Frozen  Foods 

13  (8):   103,  251.   Mar.  1951. 

.  What's  ahead  for  frozen  foods?   West.  Canner  &  Packer  49  (10, 

i.  e.  11):   38.   Oct.  1957. 

LARSON,  J.  S.,  MIXON,  J.  A.  and  STOKES,  E.  C.   Marketing  frozen  foods; 
facilities  and  methods.   Mktg.  &  Facil.  Res.  Br. ,  Prod.  &  Mktg.  Admin. , 
U.  S.  Dept.  Agr.,  Washington,  1949. 

,  MIXON,  J.  A.,  and  STOKES,  E.  C.   The  market  information  needed 

of  frozen  foods.   Mktg.  &  Facil.  Res.  Br.,  Prod.  &  Mktg.  Admin.,  U.  S. 
Dept.  Agr.,  Washington,  1950. 

-  52  - 


LAWRENCE,  C.  S.   What  frozen  foods  mean  to  us:   The  Army.   Quick  Frozen 
Foods  10  (8):   98-99.   Mar.  1948. 

LELMINI ,  M.   A  year  of  profit  is  forecast  for  Western  frozen  food  pro- 
cessing.  West.  Canner  &  Packer  50  (6):   111-112.   May  25,  1958. 

LEMON,  H.  E.   Who  should  carry  frozen  food  inventories?   West.  Canner  & 
Packer  49  (12):   17-18,  20.   Nov.  1957. 

LERNER ,  J.   Frozen  foods;  processors'  and  retailers'  problems.   What  can 
we  do  about  it?   South.  Calif.  Grocers  J.  43  (37):   42.   Sept.  21,  1956. 

LEVINE,  D.  B.   Homemaker  preferences  for  pies  and  canned  frozen  cherries 
in  Dallas,  Detroit,  and  Kansas  City.   Mktg.  Activ.  19  (4):   10-11. 
Apr.  1956. 

LEY,  W.   Spacemen  on  earth  satellite  to  subsist  on  frozen  foods.   Quick 
Frozen  Foods  18  (10):   50-51.   May  1956. 

LITTLEFIELD,  A.   Frozen  fruits  and  vegetables  fly  to  South  America.   Fla. 
Grower  56  (4):   5.   Apr.  1947. 

LIVINGSTON,  B.   Frozen  bean  demand  out  grows  Jack's  bean  stalk.   Fla. 
Grower  58  (3).:   10,  27.   Mar.  1950. 

LOEWE ,  R.  E.   Southern  (Frozen  Food)  Association  is  dedicated  to  frozen 
foods  advancement.   Quick  Frozen  Foods  18  (3):   67.   Oct.  1955. 

LOGAN,  J.  A.   Big  frozen  food  future  charted  by  chain  survey.   Quick 
Frozen  Foods  15  (8):   123-124.   Mar.  1953. 

LOGAN,  P.  P.   Use  of  precooked  frozen  products  in  hotels,  restaurants, 
and  railroad  dining  cars.   U .  S.  Qmaster.   Food  St  Container  Inst.  Armed 
Forces.   Surveys  Prog.  Mil.  Subsist.  Prob.  Ser.   I.  Food  Stability  7: 
7-11.   Dec.  1955. 

LOVE,  D.  B.   Frozen  meats  go  ahead.   Frosted  Food  Field  20  (3):   92. 
Mar.  1955. 

.  Where  frozen  meats  stand  today.   Frosted  Food  Field  25  (5): 

22-23.   Nov.  1957. 

LOCKHART,  E.  E.  and  GAINES,  J.  M.   Acceptance  of  fresh,  frozen,  and 
canned  orange  juices.   Food  Res.  14:   429-433.   Sept. /Oct.  1949. 

MACLAUGHLIN ,  R.  I.   Frozen  berry  purees  gain  in  popularity.   West.  Canner 
&  Packer  42  (8):   47.   July  1950. 

MACLEOD,  J.   Frozen  foods  need  more  outlets.   Canad.  Food  Indus.  25  (5): 
29,  57.   May  1954. 

MACNEIL,  J.   Fresh  and  frozen.   Nova  Scotia  Fruit  Growers'  Assoc.  Ann. 
Rpt.  94:   98-100.   1957. 

.  Four  factors  that  determine  selection  of  frozen  foods.   Quick 


Frozen  Foods  20  (9):   106,  116.   Apr.  1958. 

MCC AFFRAY ,  T.  E.   1951  was  record  year  for  the  frozen  food  industry 
Quick  Frozen  Foods  14  (8):   102,  326.   Mar.  1952. 

-  53  - 


MCCLARY,  T.  C.   Trailer  vactionists  provide  growing  market  for  FF. 
Quick  Frozen  Foods  20  (4):   52-53,  164.   Nov.  1957. 

MCDOWELL,  A.  M.   Consumers  are  funny,  preferences  for  canned  and  quick 
frozen  fruits  and  vegetables  seems  increasing.   Citrus  Leaves  29  (9): 
12-13.   Sept.  1949. 

.  Freezer  displace  fresh  market  as  major  outlet  for  strawberries. 


Calif.  Fruit  News  134  (3573):   4-5.   Dec.  29,  1956. 

MCGRATH ,  E.  J.   Milwaukee  restaurants  go  for  dehy drof rozen  peas.   Agr. 
Mktg.  2  (10):   3.   Oct.  1957. 

and  SILLS,  M.  W.   Restaurant  acceptance  of  dehydrof rozen  peas. 


U.  S.  Dept.  Agr.  Mktg.  Res.  Rpt.  198,  27  p.   Oct.  1957. 

MCINTOSH,  W.  E.   Frozen  cherries  for  the  retail  trade.   Conf.  Red.  Sour 
Cherries.   Rpt.  Proc.  1955. 

MCKENNON,  M.  T.,  and  CROW,  J.   Getting  a  grip  on  frozen  foods.   I.  Fore- 
cast Home  Econ.  67  (7):   38-40,  92.   Sept.  1951. 

MCNALLY,  E.  H.   Uses  of  frozen  and  dried  egg.   U.  S.  Dept.  Agr.  Ykb. 
648-649.   1950-51. 

MALONEY,  A.  P.   Bank  financing  of  the  quick  frozen  foods  industry.  Quick 
Frozen  Foods  10  (8):   124,  126,  178.   Mar.  1948. 

MANNING,  O.  O.   Here's  how  to  increase  frozen  food  sales.   Freezers'  J. 
3  (8):   4,  10.   Dec.  1948. 

MANNING,  W.  G.   Competition  keener  in  frosted  food  industry.   Canad. 
Food  Indus.  22  (5):   31.   May  1951. 

MARSHALL,  H.   Frozen  food  fanfare.   Wholesale  Grocer  News  27:   41-42. 
Apr.  1952. 

.  Horizons  unlimited.   Wholesale  Grocer  News  27  (6):   11-12,  71. 


Sept.  1952. 

MARTIN,  G.  H.   Coming  your  way  I   Frozen  meats.   Super  Mkt.  Merchandising 
17  (9):   63-65.   Sept.  1952. 

MARTIN,  L.  S.   Better  cooperation  between  preservers  and  industry  needed. 
Food  Freezing  3  (4):   50,  61.   Feb.  1948. 

.  Progress  in  the  frozen  food  industry.   Canner  107  (2):   14,  16. 


Dec.  25,  1948. 

.  Major  problems  of  the  frozen  foods  industry.    (Sum.)   Ice  and 

Refrig.  122  (4):   23.   Apr.  1952. 

.  The  frozen  food  packer  in  1954.   Food  Processor  15  (5-A):   6. 


1954 


.  The  marketing  outlook  for  frozen  foods.   Canning  Trade  77  (21) 


14.   Dec.  13,  1954. 

MEEK,  G.  W.   What  frozen  foods  can  do  for  the  powe~  industry.   Quick 

-  54  - 


Frozen  Foods  9  (12):   60-61.   July  1947. 

MEHREN ,  G.  L.  The  road  ahead  in  marketing  frozen  foods.   Quick  Frozen 

Foods  21  (3):  95-97,  270,  304.   Oct.  1958. 

MENTLEY,  G.  L.   Frozen  foods  outlook  good.   Natl.   Food  Distrib.  J.  20 

(8  i.  e.  10):  18,  21.   Oct.  1947. 

.Frozen  foods  are  here  to  stay.   Butchers*  Advocate  123  (2):   27 


Jan.  14,  1948 


Frozen  foods  "came  of  age"  in  1955.   Frozen  Food  Factbk.  and 


Dir.  15,  47.   1956 


The  fabulous  market  for  frozen  foods.   Freezing  and  Cold 


Storage  11:   19-21.   Feb.  1956. 

MERRIAM,  F.   The  frozen  food  industry  as  the  home  economist  sees  it. 
Canner  &  Freezer  122  (2):  22-23.   Jan.  23,  1956. 

MERRILL,  M.  W.   Can  we  expand  production  of  vegetables  for  processing? 
Oreg.  State  Hort.  Soc.  Proc.  47:   147-148.   1955. 

MEYER,  E.  A.   Production  vs.  consumption  of  frozen  foods.   Quick  Frozen 
Foods  9  (9):   XII-XLV.   Apr.  1947. 

MURPHY,  T.  M.   Variations  in  purchases  chartered  by  economic  areas: 
Cleveland  survey  shows  breakdown  of  frozen  food  buying  by  income  areas: 
Quick  Frozen  Foods  15  (3):   49-50.   Oct.  1952. 

MILLOTT,  T.   Where  the  frozen  food  industry  is  headed  in  the  next  few 
years.   Frozen  Food  Factbk.  &  Dir. ,  1956. 

MITCHELL,  A.  H.   The  frozen  food  business.   Canad.  Business  20  (11): 
31,  33,  116,  118,  120,  122.   Nov.  1947. 

MITCHELL,  W.   1948-1958--an  expanding  decade  for  quick-frozen  foods. 
Quick  Frozen  Foods  11  (2):   78-81.   Feb.  19,  1959. 

MIXON,  J.  A.   The  latest  on  frozen  food  marketing.   Mktg.  Activ.  12 
(11):   16-17.   Nov.  1949. 

.  The  latest  on  frozen  food  marketing.   Coastal  Cattlemen  16: 

29-30.   Mar.  1950. 

MOCK,  J.,  GOESER,  P.  A.,  BERKOWITZ ,  L. ,  LOVE,  D.  B. ,  CURTIS,  G.  R., 
GRAF,  R.  L.,  CHAPLICKI,  N.  L. ,  NISSEN,  H.  J.,  and  WHITE,  G.   Consumer 
frozen  meats  are  on  the  way.   Natl.  Provisioner  133:   183-186,  189-190, 
192.   Nov.  26,  1955. 

MONTELARO,  J.   Outlook  for  the  production  of  southern  field  peas  for 
freezing.   Fla.  State  Hort.  Soc.  Proc.  69:   216-217.   1956.   pub.  1957. 

MONTGOMERY,  G.   Rapid  changes  made  in  marketing  farm  products.   23 
Kans.  Farmer  88  (3):   12,  45.   Feb.  3,  1951. 

MOONE,  J'.  E.   What's  ahead  in  frozen  food  distribution.   Canner  109 
(23):   20,  22,  32.   Dec.  3,  1949. 

-  55  - 


MORRIS,  E.  L.   Meeting  the  distribution  challenge  of  frozen  foods. 
Quick  Frozen  Foods  15  (9):   73-75,  170,  171.   Apr.  1953. 

MORRISON,  W.  H.   Michigan  strawberry  growers  stabilize  market  via 
cooperative  freezing  and  selling.   Ice  and  Refrig.  114  (2):   65-66. 
Feb.  1948. 

MORROW,  A.  S.   An  economic  analysis  of  mergers  in  the  frozen  food 
industry.   Frosted  Food  Field  20  (3):   100,  110.   Mar.  1955. 

.Major  FF  industry  problems:   An  economic  analysis.   Frosted 


Food  Field  20  (4):   3,  28-29.   Apr.  1955. 

MORTON,  K.  B.  Decentralization  of  frozen  strawberry  production.  Quick 
Frozen  Foods  2  (5):   43-45.   Dec.  1948. 

MOUNTNEY,  G.  J.,  and  PARNELL,  E.  D.   What's  the  future  for  frozen 
chicken?   Poultry  Processing  &  Mktg.  64  (8):   16,  50-51.   Aug.  1958. 

MURPHY,  W.  J.  Painting  the  map:  New  canned  and  frozen  food  area  makes 
a  colorful  addition  to  the  great  Northwest.  Fruit  and  Veg.  Rev.  8  (4): 
21-22.   July  1947. 

MURRAY,  J.  A.   Exchange  -  Snow  Crop  $32,000,000.   Citrus  Mag.  14  (4): 
11.   Dec.  1951. 

NADEN,  K.  D.   and  JACKSON,  G.  A.   Do  Midwest  frozen  fryers  hurt  fresh 
fryer  sales?   Pacific  Poultryman  57  (7):   7,  38-39.   July  1953. 

NAIDICK,  R.   Case  studies  in  readjustments:   No.  3.   Frozen  foods  in 
the  postwar  market.   Natl.  Indus.  Conf.  Bd .  Business  Rec.  6:   124-126. 
Apr.  1949. 

NATIONAL  ASSOCIATION  OF  FROZEN  FOOD  PACKERS.   Frozen  Food  Statistics, 
1946,  pt.  1-2.   Washington,  D.  C,  1947.   Also,  pack  figures  for  fruits 
and  vegetables  for  years  1947  through  1958. 

NATIONAL  CONSUMER-RETAILER  COUNCIL.   Frozen  Fruits  and  Veg.  Natl. 
Consumer-Retailer  Council, .Keys  wise  buying  101,  4  p.   1950. 

NATIONAL  FROZEN  FOOD  DISTRIBUTORS  ASSOCIATION.  Frozen  Food  Factbook 
&  Directory,  1953.  New  York,  N.  Y.,  1954.  Also  factbook  for  years 
1954  through  1959. 

NATIONAL  INDEPENDENT  MEAT  PACKERS  ASSOCIATION.   (Report  of  fifteenth 
annual  meeting,  Chicago,  May  12-15,  1955):   Natl.  Prov.  134  (21): 
54-153.   May  26,  1956. 

NISSEN,  H.   Distribution  of  frozen  foods.   Ice  and  Refrig.  120  (5): 

26-28.   May  1951. 

NIVEN,  L.  A.  and  MCKINNEY,  J.   Freezers  save  berry  growers.   Prog. 
Farmer,  Ky .  -  Tenn  .,  W.  Va.  Ed.  63  (10):   126,  141.   Oct.  1948. 

NOONAN ,  P.  L.   Fresh,  canned  orange  juice  buying  still  flapping: 
Slumps  227„  --  frozen  sales  triple.   Frosted  Food  Field  10  (5):   1,  5. 
May  1950. 


-  56  - 


NORDLINGER,  E.  W.  Frozen  food  packers  count  their  assets:  National 
convention  takes  steps  to  improve  industry  position.  Food  Packer  28 
(5):   27-29.   Apr.  1947. 

NORTON,  C.   What  are  possibilities  for  expansion  in  the  frozen  food 
industry  in  the  East  and  West?   Frozen  Food  Indus.  4  (12):   8-9,  25, 
28.   Dec.  19  48. 

OGIER,  J.  L.   The  part  of  the  packer  in  an  expanding  table  poultry 
industry.   Quick  Freezing  8:  244,  246.   Oct.  1955. 

OMDAHL,  S.  M.   Agricultural  boom  in  Washington  sparked  by  frozen  food 
growth.   Quick  Frozen  Foods  19  (6):   188,  238.   Jan.  1957. 

ORR ,  N.   Mistaken  ideas  about  frozen  foods.   South.  Agr.  78,  i.e.,  79 
(2):   54.   Feb.  1949. 

PACE,  R.  M.   Frozen  food  business  still  growing.   South.  Food  Processor 
17  (9):   6-7-14.   Sept.  5,  1956.   Also  in  South.  Calif.  Grocers  J.  43 
(37):   34,  36.   Sept.  21,  1956. 

PACKARD,  R.  L.   Wisconsin  peas  and  sweet  corn:   Production  and 
marketing.   Wis.  Agr.  Expt.  Sta.  Spec.  B.  52,  35  p.   Feb.  1955. 

PALMER,  D.  H.   Hospital  dietitian  turns  to  frozen  foods  --  want  quality 
improved.   Frosted  Food  Field  5  (2):   16.   Aug.  1947. 

PARKER,  W.   Navels  must  be  good:   Frozen  concentrate  introduces  a  new 
element  into  navel  orange  marketing.   Citrus  Leaves  30  (11):   14-17. 
Nov.  1950. 

PAVLOVSKI ,  W.  L.   Distributor-packer  relations  are  less  strained. 
Quick  Frozen  Foods  14  (8):   104,  324,  326.   Mar.  1952. 

PETERSEN,  R.  M.   Army  invites  help  to  improve  use  of  frozen  foods. 
Quick  Frozen  Foods  15  (10):   45,  158-159.   May  1953. 

PHILLIPS,  G.  A.   Frozen  foods  --  expanding  the  sales  field.   Fruit, 
Flower,  &  Veg.  Trades'  J.  101  (19):   60,  65.   May  10,  1952. 

PINKERSON ,  L.   South  sees  survival  dependent  on  strength  and  unity. 
Quick  Frozen  Foods  20  (2):   93.   Sept.  1957. 

POLLOCK,  M.  C.   Factors  behind  the  growth  of  prepared  frozen  foods. 
Quick  Frozen  Foods  19  (12):   46-47,  158,  160.   June  1957. 

POWELL,  C.  B.   Demand  for  frozen  foods  is  increasing  in  Canada.   Quick 
Frozen  Foods  14  (8):   120,  322,  324.   Mar.  1952. 

.Future  bright  for  volume  growth  of  frozen  foods  in  Canada. 


Quick  Frozen  Foods  18  (7):   412,  470.   Feb.  1956. 

PRINCE,  B.  L.   The  frozen  food  industry  at  the  crossroads.   Quick 
Frozen  Foods  9  (9):   X  -  XI.   Apr.  1$47.   Also,  Industry  at  Crossroads, 
says  Pres.  Prince.   Frosted  Food  Field  4  (6):   17,  19.   June  1947. 

PRINZ,  M.  V.  H.   What  are  the  "best  sellers"  among  frozen  food 
specialties?   Food  Canada  7  (3):   26-28.   Mar.  1947. 

-  57  - 


PRODUCTION  AND  MARKETING  ADMIN.   Minutes  of  meeting  held  on  Apr.  12, 
1950, on  the  subject  of  types  of  market  information  that  should  be 
experimented  with  on  frozen  foods.   U.  S.  Dept .  Agr.,  Washington.   1950 

PUBOLS ,  B.  H.   New  orange  product  rapidly  wins  place  on  breakfast  menu. 
U.  S.  Dept.  Agr.  Situation  34  (4):   10-11.   Apr.  1950. 

QUICK  FROZEN  FOODS.   Eight  leading  frozen  items  -  production  and 
potential;  present,  past  performance  of  each  product  including  dis- 
tribution, marketing,  acceptance  in  relation  to  canned  and  fresh 
counterparts.   Quick  Frozen  Foods  9  (8):   187-189.   Mar.  1947. 

.The  special  survey  of  six  major  frozen  food  items  held  in 


storage.   Quick  Frozen  Foods  10  (1):   I-IV.   Aug.  1947. 
.What  is  the  future  for  frozen  corn  on  the  cob?   Quick  Frozen 


Foods  10  (3):   55-57.   Oct.  1947. 

.The  future  of  frozen  foods.   Quick  Frozen  Foods  10  (8):  87-89. 


Mar.  1948. 


.Probable  industry  trends  during  1948.   Quick  Frozen  Foods  19 


(6):   83-84.   Jan.  1948. 

.What's  ahead  for  the  frozen  food  industry?   Quick  Frozen  Foods 

11,   131-132.   Mar.  19  49. 

.What  does  1951  hold  for  frozen  foods?   Quick  Frozen  Foods  13 


(5):   35-39.   Dec.  1950. 

.  Eight  leading  frozen  items  —  production  and  potential,  pre- 
sent, past  performance  of  each  product  including  distribution,  mar- 
keting acceptance  in  relation  to  canned  and  fresh  counterparts.   Quick 

Frozen  Foods  13  (8):   73-89.   Mar.  1951. 

.Trends  in  the  use  of  frozen  foods  by  U.  S.  housewives,  their 

attitudes  as  revealed  by  a  comparative  survey.   Quick  Frozen  Foods 
14  (8):   105-112.   Mar.  1952. 

.Biography  of  frozen  foods  covering  20  years.   Quick  Frozen 


Foods  21  (1):   135-286.   Aug.  1958. 

RAMSAY,  T.  H.   Eviscerated  broilers:   A  consideration  of  the  advantages 
of  marketing  through  quick  frozen  sources  and  its  significance.   Araer. 
Egg  and  Poultry  9  (4):   51.   Apr.  1948. 

RANDALL,  R.   Frozen  homogenized  milk  for  army  use.   J.  Milk  and  Food 
Technol.  12:   101-103.   Mar. /Apr.  1949. 

RAWLINGS ,  B.  R.   Frozen  concentrates  in  the  Florida  citrus  industry. 
Fed.  Reserve  Bank  of  Atlanta.   Monthly  Rev.  35:   13-17.   Feb.  28,  1950. 

REED,  R.  H.  Frozen  fruits  and  vegetables;  production  of  frozen  vege- 
tables, and  deciduous  fruits  by  West  Coast  packers  responded  to  rapid 
upward  trend  in  consumption.   Calif.  Agr.  11  (12):    2,  19.   Dec.  1957. 


-  5J 


REESE,  R.  B.   Survey  of  fruit  and  tree  nut  use  by  frozen  dessert 
manufacturers.   U.  S.  Dept.  Agr.,  Mktg.  Res.  Rpt.  146,  32  p.   Dec.  1956 

.Production  of  frozen  prepared  foods,  1954-55.   U.  S.  Dept. 


Agr.,  Mktg.  Res.  Rpt.  170,  20  p.   May  1957.   Also  in  IGA  Grocergram 
32  (3):   28.   Mar.  1958. 

REID,  E.  B.   Frozen  juices  expand  market  for  growers.   News  Farmer 
Coop.  17  (3):   3-4,  21-22.   June  1950. 

REILING,  A.  L.   N.  W.  freezers  cooperate  for  improvement.   West.  Canner 
&  Packer  42  (7):   71,  75.   Apr.  25,  1950. 

RICE,  I.  L.   Now  is  the  time  to  merge.   Quick  Frozen  Foods  10  (11):   51, 
80,  82.   June  1948. 

.Mergers  are  increasing  to  bring  diversified  products  together. 

Quick  Frozen  Foods  19  (6):   192,  240.   Jan.  1957. 

.Frozen  food  mergers.   Quick  Frozen  Foods  19  (6):   192,  240. 


Jan.  1957. 

RILEY,  H.  M.   What  consumers  are  saying  about  prepackaged  frozen  meats. 
Mich.  Agr.  Expt.  Sta.  Q.  B.  39:   36-41.   Aug.  1956. 

and  KRAMER,  R.  C.   What  consumers  are  saying  about  prepackaged 

fresh  and  frozen  meats.   Mich.  Agr.  Expt.  Sta.  Spec.  B.  406.   20  p. 
Dec.  19  55. 

RINEHART,  M.   Frozen  chicken,  stepchild  of  grocery  stores,  is  growing 
up.   Amer.  Egg  &  Poultry  Rev.  15  (10):   32-33.   Oct.  1953. 

ROBINSON,  P.   Distributor's  dairy  No.  15.   Are  distributors  missing 
their  chance  with  quick  frozen  poultry?   Frozen  Foods  11  (8):   497-498, 
506.   Aug.  1958. 

ROGERS,  J.  L.   Quick-frozen  fruit  trade.   Fruit  Ann.  1949-50. 

,  The  future  for  pre-cooked  frozen  foods.   Quick  Frozen  Foods 


179-180.   July  1956. 
.Whither  frozen  foods  --  1957.   Food  Trade  Rev.  27  (7):   14-15. 


July  1957. 


ROGERS,  W.   The  broker  in  frozen  foods.   Quick  Frozen  Foods  9  (9): 
11-12.   Apr.  1947.   Also  in  South.  Canner  &  Packer  8  (5):   12-13,  28 
May  1947. 

.The  broker  in  frozen  foods.   What  frozen  foods  mean  to  us. 


Quick  Frozen  Foods  10  (8):   93.   Mar.  1948. 

.Broker  more  important  than  ever  to  the  frozen  foods  business 


Quick  Frozen  Foods  15  (8):   126,  352.   Mar.  1953. 

ROGGIA,  P.   Boston  Strause  launches  large-scale  drive  in  California 
for  over-ready  frozen  pies.   Bakers'  Weekly.   134  (7):   43-44,  58. 
May  19,  1947. 


59  - 


ROWE,  P.  0.   T.  C.  A.  (Trans.  Canada  Air  Lines)  features  pre-cooked 
frozen  meals  by  aero  caters.   Food  Canada  12  (2):   18,  20,  22.   Feb. 
1952. 

RUMBERGER ,  C.  L.   Frozen  fruits  and  vegetables  -  their  industrial  use. 
Quick  Frozen  Foods  13  (8):   118-119,  258.     Mar.  1951. 

SATHER,  L.   Precooked  frozen  foods.   West.  Locker  2  (9):   8-9.   Feb. 
1948. 

SAVAGE,  Z.,  and  CAKE,  E.  W.   How  accurate  are  Florida's  citrus  estimates. 
Citrus  Mag.  18  (3):   24-26.   Nov.  1955. 

.Florida  fresh  and  processed  citrus.   Citrus  Mag.  21(4):   12-13. 


Dec.  1958. 

SAWALL,  W.   Frozen  foods  make  liquid  profits.   Food  Serv .  16  (4):   15- 
16.   Apr.  1954. 

SCHAUFFLER,  H.  K.   A  look  at  the  future  of  frozen  foods.   Fishing  Gaz. 
71  (4):   100,  102.   Apr.  1954. 

SCHORT,  W.  K.   The  frozen  food  trend  is  upward.   Food  Serv.  16  (5): 
24,  47.   May  1954. 

SCHUMACHER,  H.   The  forward  look  in  meats!   Butchers'  Advocate  139  (15): 
8-9.   Apr.  11,  1956. 

SCHWARTZ,  S.   Prepared  frozen  foods  picture  brighter  than  ever.   Fishing 
Gaz.  71  (4):   92.   Apr.  1954. 

.Rapid  growth  gains  are  made  for  prepared  frozen  foods.   West. 

Canner  &  Packer  48  (6):   121-122.   May  25,  1956. 

SCOTT,  R.  C.   Frozen  food  purchases  in  Syracuse,  New  York.  Agr.  Col. 
A.  E.  658,  26  p.   Ithaca,  1948. 

.All  income  groups  use  frozen  foods,  survey  indicates.   Farm 


Res.  (N.  Y.  State  Sta.)  14  (4):   4.   Oct.  1948. 

.An  analysis  of  frozen  food  purchases  in  three  New  York  areas 


N.  Y.  (Cornell)  Agr.  Expt.  Sta.  B.  861.  31  p.   Sept.  1950. 

.Consumer  preferences  for  frozen  passion  fruit  juice.   Hawaii. 


Agr.  Expt.  Sta.  Agr.  Econ.  Rpt.  29,  14  p.   Dec.  1956. 

.Frozen  passion  fruit  juice:   An  appraisal  of  the  mainland 


market  potential.   Hawaii  U.  Agr.  Expt.  Agr.  Econ.  Rpt.  25,  21  p. 
Dec.  1955. 

SEABROOK,  C.  C.   Frozen  food  picture  clears.   Canning  Trade  69  (37): 
12.   Apr.  7,  1947. 

.What  frozen  foods  mean  to  us:   The  Association  of  Quick  Frozen 

Foods  10  (8):   90.   Mar.  1948. 

.A  farmer-packer  takes  a  look  at  the  frozen  food  industry. 

Quick  Frozen  Foods  12  (7):   126,  258.   Feb.  1950. 

-  60  - 


The  future  of  the  frozen  food  industry.   West.  Frozen  Foods 


}     [11):   3-6.   Sept.  1956. 

SETTINERI ,  J.   Purpose,  value,  achievements,  goals  of  a  National  Pre- 
pared FF  group.   Quick  Frozen  Foods  20  (2):   204,  206,  306.   Sept.  1957, 

SHANE,  H.  L.  Food  and  cabinet  sales  sell  1800  freezers.  Quick  Frozen 
Foods  10  (12):   43,  66.   July  1948. 

SHERMAN,  R.  W.  and  SHARP,  J.  W.   Frozen  food  consumption.   Ohio  and 
Home  Res.  (Ohio  Sta.)  35:   45.   May/June  1950. 

SHEWFELT ,  A.  L.  Frozen  food  phase  of  industry  presents  new  challenge. 
Freezing  &  Cold  Storage  11  (3):   19-21,  25.   June  1956. 

SHUFFLEBARGER ,  P.  N.   Central  States  (Frozen  Food  Association)  expands 
activity  to  strengthen  FF  industry.   Quick  Frozen  Foods  20  (2):   89-90. 
Sept.  1957. 

SINGLETON,  G.   There's  a  market  for  frozen  leafy  vegetables.   Quick 
Frozen  Foods  13  (10):   62.   May  1951. 

SLOAN,  G.  D.   The  frozen  concentrate  industry  as  seen  through  the 
growers*  eyes.   Citrus  (Tampa)  11  (11):   17.   July  19  49. 

SMOCK,  S.  C.   Frozen  foods  in  the  tropics.   Mil.  Surg.  104:   431-433. 
June  1949. 

SORBER,  D.  G.   Frozen  fruit  in  ice  cream.   Ice  Cream  Field  49  (4):   24, 
61-62.   Apr.  1947.   Ice  Cream  Mfrs.  42d,  1946.   Rpt.  Proc.  2:   26-40. 
Ice  Cream   Rev.  30  (9):   50,  52,  54,  56,  102,  104,  106,  108,  110.   Apr. 
1947.   Also  in  South.  Dairy  Prod.  J.  41  (4):   29,  36-40.   Apr.  1947. 

-  .Developments  in  use  of  frozen  fruit  puree  and  other  fruit 

products  in  ice  cream.  Confectionery  Ice  Cream  World  44  (7):  23,  26. 
Aug.  18,  1950.  Also  in  Ice  Cream  Field  56:  67-68,  70-71.  July  1950. 
Canad.  Dairy  and  Ice  Cream  J.  29  (7):   37-39.   July  1950. 

.New  developments  in  the  use  of  frozen  fruit  purees  in  ice  cream 

South. Dairy  Prod.  J.  48  (5):   114-115,  118-119,  132.   Nov.  1950. 

SPEIGEL,  M.  K.   Decade  sees  big  Calif,  frozen  food  changes.   West. 
Canner  &  Packer  42  (7):   66,  75-76.   Apr.  25,  1950. 

SPENCE,  W.   Trends  in  frozen  foods.   Quick  Frozen  Foods  16  (6):   51-52, 
114.   Jan.  1954. 

SPENCER,  J.  V.,  MATSON,  W.  E. ,  AHRENS ,  M.  C,  and  STADELMAN ,  W.  J. 

The  effects  of  cooling  and  freezing  procedures  on  consumer  accetability 

of  turkey  meat.    (Abs.)  Food  Technol.  9  (5,  sup.):   32.   May  1955. 

SPINKS,  G.  R.   Trends  in  the  quick  frozen  food  industry.   Rev.  Mktg. 
and  Agr.  ficon.  26  (1):  29-50.   Wales.   Mar.  1958. 

STAHL,  A.  L.   Commercial  possibilities  of  frozen  tropical  fruit  juice 
concentrate.   Fla.  State  Hort.  Soc.  Proc.  65:   255-258.   1952. 


-  61 


STEVENS,  A.  E.   Orange  Juice  concentrated'  important    contribution  to 
post-war  recovery  of  frozen  foods.   Amer.  Grocer  161  (10):   2-3.   Mar. 
9,  1949.   Also  in  Butchers'  Advocate  125  (12):   8-9.   Mar.  23,  1949. 
Also  in  Ice  and  Refrig.  116  (5):   63-66.   May  1949. 

.  How  concentrates  are  changing  consumer  eating  habits,  irozen 


food  distribution.   Frozen  Food  Age  1  (1):   13,  28.   Aug.  1952. 
.  Outlook  for  concentrates.   Quick  Frozen  Foods  17  (9):   139-140 


204,  206.   Apr.  1955 


Public  appetite  for  frozen  foods  levels  out  surplus  stocks 


Quick  Frozen  Foods  19  (13):   52.   July  1957. 

STEVEN,  V.  C.   Southwest  economy  grows:   Food  producers,  transporters, 
distributors,  and  warehousemen  effectively  meet  the  vastly  expanding 
needs  of  this  important  area  --  freezing  and  storage  facilities  keeping 
pace.   Amer.  Egg  6c  Poultry  Rev.  12  CIO):   12.   Oct.  1951. 

STEIN,  I.   Frozen  foods  face  good  future  as  problems  are  decreasing. 
Quick  Frozen  Foods  16  (7):   131.   Feb.  1954. 

STENTZEL,  E.  L.   Why  don't  we  sell  frozen  foods?   Quick  Frozen  Foods  10 
(3):   58-59,  92.   Oct.  1947. 

STOVER,  B.  M.   Survey  reveals  90%  of  families  with  children  eat  frozen 
food  regularly.   Quick  Frozen  Foods  16  (6):   50,  61.   Jan.  1954. 

STRUBLE ,  E.   How  the  ice  cream  industry  uses  frozen  fruits.   Quick 
Frozen  Foods  13  (9):   72-73.   Apr.  1951. 

SWANSON ,  C.   The  trend  is   toward  convenience  foods.   Frozen  Food 
Factbook  and  Directory  1956. 

THOMAS,  D.  L.   Out  of  the  deepfreeze:   The  makers  of  convenience  foods 
are  enjoying  a  fresh  prosperity.   Barron's  38  (29):   3,  13-15.   July 
21,  1958. 

THOMPSON,  N.  A.   In  defense  of  frozen  beef.   Raukura  Farmers'  Conf. 
Week  Proc.  1955. 

TITMAN,  B.   The  liquid  and  frozen  egg  industry  in  the  U.  S.   World's 
Poultry  Cong.  Off.  Rpt.  8:   552-555.   1948.   French  summary. 

TOOTHMAN ,  J.  S.   Frozen  meat  -  a  measure  of  potential  growth  against 
yardstick  of  current  distribution.   Quick  Frozen  Foods  19  (6):   302, 

304-305,  460,  462.   Jan.  1957. 

.  Potential  growth  of  frozen  meats  as  measured  against  distribu- 
tion.  I.   Quick  Frozen  Foods  19  (8):   143-145.   Feb.  1957. 

.  Potential  growth  of  frozen  meats  as  measured  against  distribu- 


tion.  Quick  Frozen  Foods  19  (110):   179-184.   May  5,  1957. 

TRACEY,  M.  B.  The  marketing  of  frozen  food  products.  Ohio  State  Univ. 
Abs.  Dect.  Diss.  (1947-48);  56:  393-401.  1949.  Also  in  J.  Mktg.  13: 
740-780.   Apr.  1949. 

TROUT,  J.  J.   Get  ready  for  more  frozen  food  business.   Prog.  Grocer  30 

-  62  - 


(5):   72-75,  166.   May  1951. 

TURNER,  J.  L.  and  DANNER,  M.  J.   Acceptance  of  an  improved  frozen  sweet 
potato  puree.   Ala.  Agr.  Expt.  Sta.  C.  121,  14  p.   June  1957. 

U.  S.  BUREAU  OF  AGRICULTURAL  ECONOMICS.   Consumer  purchases  of  selected 
fresh  fruits,  canned  and  frozen  juices,  and  dried  fruits  in  January  1950. 
Washington,  1950. 

.  Consumer  buying  practices  for  selected  fresh  fruits,  canned  and 

frozen  juices,  and  dried  fruits,  related  to  family  characteristics, 
region  and  city  size.   Oct.  1947  -  March  1950.   Washington,  1950. 

.  Consumer  buuing  practices  for  selected  fresh  fruits,  canned  and 

frozen  juices,  and  dried  fruits,  related  to  characteristics,  region  and 
city  size.   Oct.  1951  -  Mar.  1952.   Washington,  1952. 

U.  S.  DEPARTMENT  OF  AGRICULTURE.   Partial  list  of  U.  S.  Dept.  Agr.  pub- 
lications relating  to  frozen  food  marketing.   1  p.   "Washington,  D.  C.  , 
1952. 

U.  S.  OFFICE  OF  PRICE  ADMINISTRATION.   Economic  Data  Analysis  Br.  Survey 
of  fruit  and  vegetable  canners  and  freezer:   Combined  operating  state- 
ments by  type  and  size  for  the  U.  S.  and  by  geographic  areas.   1944  and 
1955.   Washington,  1947. 

U.  S.  PRODUCTION  AND  MARKETING  ADMINISTRATION.   Summary  of  regional  cold 
storage  holdings  for  1947  and  1943-47.   Washington,  1948.   Also  issued 
for  1950. 

URNER,  F.  E.  Dried-frozen  egg  situation.  Amer.  Egg  &  Poultry  Rev.  11 
(2):  100,  102.  Feb.  1950;  Part  II,  11  (3):  60,  62.  Mar.  1950;  Part 
III,  11  (4):   47-48.   Apr.  1950. 

.  Dried-frozen  eggs.   Government  now  getting  liberal  quantities 

of  dried.   Packing  of  frozen  off  as  market  prices  decline.   Amer.  Egg  & 
Poultry  Rev.  11  (5):   94,  95.   May  1950. 

.  Dried-frozen  egg  situation.   Amer.  Egg  and  Poultry  Rev.  12  (9): 

126-128.  (10):  70-72.  Sept. /Oct.  1951.  Also  12  (11):  56-57.  Nov. 
1951.   Also  14  (11):   50-51.   Nov.  1952. 

•  A  look  at  the  egg  solids  and  frozen  egg  situation.   Amer.  Egg 


&  Poultry  Rev.  16  (6):   64-65.   June  1954. 

VAUGHN,  J.  O.   Pick  specialty  item  to  enter  packer's  most  promising 
field  -  frozen  meat.   Natl.  Provisioner  134  (9):   73,  76.   Mar.  3,  1956 

VOGEL ,  S.   The  frozen  foods  business  getting  bigger  and  bigger.   Butch- 
ers* Advocate  138  (8):   7-8.   Sept.  24,  1955.   Also  in  Indus.  Refrig. 
129  (3):   56-57.   Sept.  1955.   Quick  Frozen  Foods  18  (2):   57,  139. 
Sept.  1955.   South.  Calif.  Grocers  J.  42  (36):   38-39.   Sept.  16,  1955. 
South.  Food  Processor  16  (9):   14-15.   Sept.  20,  1955.   Calif.  Grocers 
Advocate  60  (38):   9,  12.   Sept.  23,  1955.   Wash.  State  Food  Dealer  50 
(12):   38.   Dec.  1955. 

•  Another  year  of  frozen  food  gains  was  1955.   Calif.  Grocers 

Advocate  61  (2):   12,  18,  24,  26.   Jan.  13,  1956.   Also  in  Butchers' 
Advocate  139  (4):   6-8.   Jan.  25,  1956.   Indus.  Refrig.  130  (2): 

-  63  - 


24,  49.   Feb.  1956.   South.  Food  Processor  17  (2):   14-16,  18.   Feb. 
20,  1956. 

VOLKERT,  D.  G.   Frozen  foods  afloat  -  precooked  meals  successful  in 
hotels  and  restaurants,  now  used  on  sea  routes  of  ten  lines  at  a  saving 
of  55  cents  a  meal  -  menus  meet  with  immediate  crew  approval.   Frozen 
Food  Indus.  3  (2):   16,  41-42.   Feb.  1947. 

WALKER,  M.  H.  How  can  we  further  increase  consumption  of  frozen  citrus 
products.   Citrus  Indus.  36  (10):   12.   Oct.  1955. 

.  Trends  in  the  processing  industry.   Citrus  Indus.  39  (9):   10. 


Sept.  1958. 

WALSH,  W.  M.   Don't  we  ever  learn  from  experience  in  this  frozen  food 
business?   Butchers'  Advocate  130  (21):   9-11,  19.   Nov.  21,  1951. 

WARE,  D.  W.  and  DRAYTON,  L.  E.   Frozen  fruit  and  vegetable  production 
in  Canada.   Canad.  Econ.  Ann.  26:   136-141.   Dec.  1956. 

WARE,  L.  M. ,  HARRIS,  H. ,  and  VAN  DE  MARK,  M.  S.  Commercial  possibilities 
in  frozen  sweet  potato  puree.  South.  Canner  &  Packer  8  (9):  14-15,  18. 
Sept.  15,  1947. 

WATSON,  E.  J.   Frozen  food  profits  unlimited.   Calif.  Grocers  Advocate 
55  (43):   52,  54,  56.   Oct.  27,  1950. 

.  Frozen  foods:   What's  in  it  for  you?   Frosted  Food  Field  12  (2); 

39.   Feb. /Mar.  1951. 

WEIGAND,  E.  H.  Frozen  berry  puree  to  make  that  luscious  ice  cream.   I. 
West.  Confectioner  Ice  Cream  News  34  (5):   21-22.   May  1947. 

.  Frozen  berry  purees  for  ices  and  ice  cream.  West.  Confectioner 


Ice  Cream  News  34  (6):   11,  38.   June  1947.   Also  in  Amer.  Milk  Rev.  9 
(7):   40-44.   July  1947. 

.  Fruit  purees,  frozen  fruit  desserts, and  Velva  Fruit.   Ice  Cream 


Rev.  30  (12):   52,  54,  92,  96,  98.   July  1947. 

.  Frozen  berry  purees  and  their  application  in  the  dairy  industry. 


Canad.  Dairy  and  Ice  Cream  J.  26  (9):   41-43,  70,  72.   Sept.  1947.   Also 
in  Cherry  Burrell  Circle  33  (5/6):   3-5.   May/June  1948. 

WELLER,  E.   Frozen  foods  distribution.   Distrib.  Age  48  (11):   18-19, 
38-39.   Nov.  1949. 

WENZEL,  F.  W.   Evaluation  and  use  of  citrus  juice  dispensers.   Quick 
Frozen  Foods  14  (12):   101-102,  224,  246.   Mar.-  1952. 

,  ATKINS,  C.  D. ,  and  MOORE,  E.  L.   Frozen  concentrated  orange 

juice  -  past,  present,  and  future.   Fla.  State  Hort.  Soc.  Proc.  62: 
179-183.   1949. 

WESTERN  CANNER  AND  PACKER.   Statistical  review  and  yearbook  number. 
West.  Canner  &  Packer  50  (6):   214  p.   May  25,  1959. 

WHEELER,  M.   Frozen  fishery  products  set  new,  high  record.   Quick  Frozen 
Foods  14  (8):   119.   Mar.  1952 

-  64  - 


WHITE,  E.  J.   Sound  practices  for  frozen  food  financing.   West.  Canner 
&  Packer  41  (9):   61,  72.   Aug.  1949. 

WHITE,  R.  B. ,  LARSON,  S.,  and  SMITH,  R.   Questions  about  frozen  foods. 
U.  S.  Dept.  Agr. ,  Washington,  1949. 

WIEGAND,  E.  H.   The  present  and  future  of  frozen  fruits  and  vegetables. 
Oreg.  State  Hort.  Soc .  Proc.  41:    41-44.    1949. 

WILL EM,  J.   The  full  dramatic  story  of  frozen  foods  is  still  to  be  told. 
South.  Food  Processor  16  (5):   12-13,  15.   May  20,  1955. 

WILLIAMS,  H.  M.   Frozen  poultry  --  the  distributor  --  the  consumer.   Ind. 
Poultry  Blue  Book  1951. 

.  The  case  for  frozen  poultry.    (Excerpts. )   Quick  Frozen  Foods 

14  (10):   107-110.   May  1952. 

.   "Assembly  line"  methods  spur  growth  in  poultry  sales.   Quick 


Frozen  Foods  15  (8):   125-128,  354,  356-357.   Mar.  1953. 

.  Capitalize  on  inherent  advantages  to  combat  profit  squeeze 


ahead.   Quick  Frozen  Foods  16  (2):   75-76.   Sept.  1953. 

WILSON,  C.  T.   Bakers  swell  volume  on  the  frozen  pies.   Frosted  Food 
Field  4  (5):   3,  23.   May  19  47. 

WOODFIN,  H.  Z.   Frozen  foods  in  South  Carolina.   Agrarian  7  (3):   10-11. 

Mar.  19  48. 

W00DR00F ,  J.  G.   The  growing  market  for  precooked  frozen  poultry.    Inst. 
Amer.  Poultry  Indus.  Fact  Finding  Conf.  (Proc.)  26  (15):   6  p.   1955. 

YORK,  C.  W.   Frozen  food  trends.   Food  Canada  16  (12):   28,  30,  32. 

Dec.  1956.   Also  in  Freezing  and  Cold  Storage  12  (3):   5-6,  20-21.   June 

1957. 

YUNKER ,  J.  M.   Are  frozen  foods  holding  their  own?   West.  Canner  & 
Packer  47  (13):   28-30.   Dec.  1955. 

ZIEGLER,  E.  F.   You  can  sell  more  frozen  foods!   South.  Calif.  Grocers 
J.  40  (36):   44,  48.   Sept.  18,  1953. 

PROCESSING 

Engineering.  Plant  Design  and  Equipment 

ALLYNE ,  R.  F.   Dry-ice  refrigeration  growing  in  popularity.   Quick 
Frozen  Foods  15  (4):   63,  104.   Nov.  1952. 

ALTHOUSE,  A.  D.  and  TURNQUIST,  C.  H.   Modern  refrigeration  and  air- 
conditioning.   Rev.  Chicago,  Goodhear t -Wi 1 1  cox ,  1956. 

ANDERSON,  A.  A.  A  defrosting  indicator  for  frozen  foods.  (Abs.) 
Quick  Frozen  Foods  12:  53.  Aug.  1949.  Also  in  Food  Technol.  3: 
357-358.   Nov.  1949. 


-  65 


ARMSTRONG,  C,  BELL,  N.  R.  and  MURRAY,  H.  D.   Modern  evaporators  for  the 
food  industry.   Food  Mf r .  32  (11):    508-512.   Nov.  1,  1957. 

BAKER,  C.  F.   Application  of  refrigerating  equipment  to  the  frozen  food 
industry.   South.  Canner  &  Packer.  8  (2):    22-23,  26-27.   Feb.  1947. 

BRENDLIN ,  K.   Automatic  cutter  speeds  broccoli  freezing.   West.  Canner 
&  Packer  42  (5):   45,  47,  49.   May  1950. 

CARLSON,  A.  R.   Practical  aspects  of  food  freezing.   Ice  &  Refrig. 
118  (2) :   39-41 .   Feb.  1950 . 

COiYIINGS ,  E.  W.   What  causes  ice  formation  in  food  freezer  insulation. 
Refrig.  Engin.  55:   156-159.   Feb.  1948. 

COMROE ,  I.   A  practical  engineering  approach  to  the  freezing  of  bakery 
products.   Amer,  Soc .  Bakery  Engin.  Proc.  32:    171-174.    1956. 

COOPER,  A.   Insulation  for  refrigerated  gas  storage  of  fruit  and  vege- 
tables.  World  Refrig.  &  Air-Cond.  9  (8):   28-35.   Aug.  1958. 

COOPER,  J.  R.    Increase  in  freezing  plants  gives  new  importance  to 
strawberries.   Contact  13  (2):   4-5,  7.   June  1947. 

CRONKHITE,  L.  W.   Application  of  automation  to  FF .   Frosted  Food  Field 
21:   24-25.   July  1955. 

CROPREY,  M.  G.   Building  walk-in  freezers.   Oreg.  Agr.  Expt.  Sta. 
Inform.  B.  532.  16  p.   July  1953. 

EDDIE,  G.  C.   A  review  of  the  development  of  jacketed  cold  stores  for 
frozen  foods.   Mod.  Refrig.  60  (711):    225-227.   June  1957. 

EICKELBERG,  E.  W.   Electronic  heating  for  frozen  foods.   Quick  Frozen 
Foods  12  (12):   48-49.   July  1950. 

ELLIS,  C.  F.   Mobile  freezer  aids  growers  with  short  operating  seasons. 
Food  Indus.  19:   1634-1636.   Dec.  1947.   Also  in  Refrig.  J.  55  (1): 
45-46,  105.   Jan.  1948. 

EPSTEIN,  R.  J.,  and  SANDER,  A.  J.   Continental  freezers  add  new  storage 
facilities  for  frozen  foods.   Indus.  Refrig.  129  (2):   19-24.   Aug. 
1955. 

FINNEGAN ,  W.  J.   Determining  humidity  (in  the  frozen  food  storage  room) 
is  a  tricky  task,  but  practical  methods  help  solve  the  problem.   West. 
Frozen  Foods  9  (1):   3-4,  9.   Nov.  1947.    (Similar  title)   Frosted 
Food  Field  5  (7):   Jan.  1948.   Also  in  Fruit  Prod.  J.  and  Amer.  Food 
Mfr.  27:   142-143.   Jan.  1948.   Canner  105  (19):   18,  20.   Nov.  1, 
1947.   Frozen  Food  Indus.  3  (12):   14-15,  34.   Dec.  1947. 

.Improving  food  freezing  operations.   Food  Packer  28  (3):   158- 

161.   Feb.  15,  1947.   Also  in  Ice  and  Refrig.  112  (2):   53-56.   Feb. 
1947.   Frozen  Food  Indus.  3  (8):   8-10,  38,  42.   Aug.  1947.   Frozen 
Food  Indus.  3  (8):   12-15,  31,  37.   Nov.  1947. 

.Methods  of  determining  frozen  food  storage  room  relative 


humidity.   II.   Frosted  Food  Field  5  (8):   3,  8.   Feb.  1948.   Also  in 


66  - 


Food  Packer  29  (1):   62,  64,  66,  84.   Jan,  1948.   Food  Packer  29  (5): 

30,  32,  34,  36.   Apr.  1948.   Ice  and  Refrig.  114  (5):  41-45.  May 
1948. 

.The  effect  of  expansion  on  food  and  containers  due  to  freezing 


action.  I-II.  Refrig.  J.  2:  1107-1108,  1120-1121,  1128,  1130,  1132, 
1134,  1136,  1138.  May-June  1949.  Also  in  Food  Packer  30  (9):  27-29. 
Aug.  1949.   Food  Packer  30  (8):   29-32.   July  1949. 

.Some  reciprocal  actions  affecting  foods  and  containers  due  to 


freezing.    (Abs.)   Fruit  Prod.  J.  and  Amer.  Food  Mfr.  29:   83.   Nov 
1949.   Also  in  Freezing  6<  Cold  Storage  10  (5):   10-11.   Oct.  1955. 

and  CARTER,  R.  F.   The  regulation  of  food  freezing  action. 


Refrig.  Engin.  54:   132-134,  174,  176.   Aug.  1947.   Also  in  Frozen  Food 
Indus.  3  (9):   8-9,  31-33.   Sept.  1947. 

FISKE,  J.  M.   Design  considerations  for  cold  storage  warehousing. 
Citrus  Engin.  Conf.  Trans.  1955. 

FOOD  ENGINEERING  1953.   New  fast  pea-freezing  line;  process  continuous-- 
viner  to  freezer  in  20  min.   Food  Engin.  25:   118-121.   Jan.  1953. 

1955.   Freezing  line  'doubles'  for  peas  and  limas.   Food  Engin. 

27  (11):   118-121.   Nov.  1955. 

FOX,  H.   Quick-freezing  in  a  converted  cannery.   Food  (London)  23 
(268):   25-28.   Jan.  1954. 

GANE,  R.   Chemical  engineering  methods  in  the  food  industry;  some 
problems  in  the  cooling  and  freezing  of  foodstuffs.   Chem.  6c  Indus. 
4:   78-80.   Jan.  22,  1955. 

.Refrigeration  at  the  Low  Temperature  Research  Station, 


Cambridge.   Mod.  Refrig.  58:   410-412.   Nov.  1955. 

GARNER,  W.  E.   Heat  loads  in  community  food  freezing  plants.    (Abs.) 
Assoc.  South.  Agr.  Workers  Proc.  51:   44-45.   1954. 

GARVER ,  H.  L.   Freezers  and  walk-in  coolers.    (Abs.)   Assoc.  South. 
Agr.  Workers  Proc.   49:   41-42.   1952. 

GEMMILL,  A.  V.   Merchandising  clinches  quality.   Food  Engin.  23  (4): 
120-122.   176-177.   Apr.  1951. 

GRIFFITHS,  E.   Refrigeration  principles  and  practices.  London,  Newnes, 
1951  . 

GUDSER,  R.  Atmospheric  control  in  refrigerated  warehouses.  Distrib. 
Age  53  (6):   40-41,  56.   June  1954. 

HARTE,  W.  H.   Small  plant  teams  technics  to  clinch  frozen-fruit 
quality.   Food  Engin.  24  (6):   128-129,  204,  206.   June  1952. 

HAYNES,  D.  0.  and  STRAUB,  J.  W.  How  to  calculate  the  heat  losses  due 
to  receiving,  freezing,  and  holding  commodities.  II.  Ice  and  Refrig. 
117  (6):   33-38,  66.   Dec.  19  49. 


67 


HAYNES ,  R.  D.   Understanding  your  refrigeration  system.   Locker  Oper. 
9  (10):   50-52,  54,  56,  60,  62.   1947-48. 

HELIN,  W.  E.  and  HAVIGHORST,  C.  R.   Streamlined  conversion  from  canning 
to  freezing.   I.   Food  Engin.  26  (11):   94-98.   Nov.  1954. 

HICKS,  E.  W. ,  SMITH,  M.  B. ,  and  MILLER,  J.  D.   Calculations  for  egg 
pulp  freezing  tunnels.  Austral.  Council.  Sci.  and  Indus.  Res.  Div. 
Food  Preserv.  Q.  9:   71.   Dec.  1949. 

JONES,  F.  W.   California  firms  display  equipment.   Frosted  Food  Field 
4  (4):   12.   Apr.  1947. 

JORY ,  R.   Twin  freezer  tunnels  to  triple  duty  at  Oregon  Plant.  West. 
Canner  &  Packer  40  (1):   78-79.   Jan.  1948. 

KELLY,  E.  J.  and  SCHWARZ ,  H.  W.   The  role  of  the  evaporator  in  the 
production  of  frozen  concentrates.  (Abs.)   Food  Technol.  8  (5,  sup.): 
34.   May  19  54. 

.Role  of  the  evaporator  in  the  production  of  frozen  concentrates, 

Food  Technol.  9:   335-340.   July  1955. 

KERTESZ ,  Z.  I.   What  can  be  expected  of  temperature  indicators.   U.  S. 
Qmaster.   Food  and  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil. 
Subsist.  Prob.  Sec.  I,  Food  Stability  7:   68-74.   Dec.  1955. 

KETHLEY,  T.  W. ,  COWN ,  W.  B. ,  and  BELLINGER,  F.   An  estimate  of  thermal 
conductivities  of  fruits  and  vegetables;  values  have  been  successfully 
employed  to  estimate  time  and  temperature  data  in  freezing  experiments. 
Refrig.  Engin.  58:   49-50.   Jan.  1950. 

KNELMAN ,  F.  H.   A  basic  guide  to  food  refrigeration  requirements.   Food 
Canada  16  (7):   9-11.   July  1956. 

KNOWLES ,  F.  W.   A  discussion  of  belt  and  shaker  systems  of  freezing. 
Food  Freezing  1:   488-489,  511.   Oct.  1946. 

.Air  blast  tunnels  common  northwest  freezing  method.   West. 

Canner  and  Packer  39  (7):   74-77,  81.   June  1947. 

.Your  success  as  a  freezer  depends  largely  on  insulation.   West. 

Frozen  Foods  8  (9):   5,  8.   July  1947.   Also  in  West.  Canner  &  Packer 
39  (9):   85.   Aug.  1947. 

KOONZ ,  C.  II.   Poultry  and  eggs.   Amer.  Soc .  Refrig.  Engin.,  Refrig- 
erating Data  Book,  ed.  3,   59-73.      New  York,  1951. 

KORSGAARD,  A.   Plants  for  refrigerating  ship's  provisions.   2.   Canad. 
Refrig.  &  Air-Cond.  24  (1):   25-26.   Jan.  1958. 

KRANTZ ,  C.  R.   Cost  reduction  in  water  cooling.   Quick  Frozen  Foods 
9  (12):   114-115.   July  1947. 

LAMB,  R. ,  and  HAVIGHORST,  C.  R.   Top-rank  quick  freeze  operation.   Food 
Engin.  25,68,73.   Jan.  1953. 


68  - 


LAWLER ,  F.  K.   Engineering  advances  f reeze-concentrat i on .   Food  Engin. 
23  (10):   68-71,  210-212.   Oct.  1951. 

LEBEAUX ,  J.  M.   The  petragraphic  microscope  presents  a  new  freezing 
concept.   Refrig.  Engin.  54:   531-533.   Dec.  1947. 

LEE,  F.  A.,   WHITCOMBE,  J.,  and  HENING,  J.  C.   A  critical  examination 
of  objective  methods  for  maturity  assessment  in  frozen  peas.   Food 
Technol.  8:   126-133.   Mar.  1954. 

LEGGETT ,  J.  R.   Construction  of  refrigerators  and  freezers.   Fla. 
Engin.  and  Indus.  Expt .  Sta.  B.  6  (5):   34  p.   May  1952. 

MINER,  P.   Harnessing  Jack  Frost.   DuPont  Mag.  42  (6):   24-25.   Nov.- 
Dec.  19  48. 

MORSE,  P.  W. ,  and  REVERCOMB,  H.  E.   UNF  heating  of  frozen  foods. 
Electronics.   20  (10):   85-89.   Oct.  1947. 

MOWERY,  A.  S.  and  BURRESS ,  C.  G.   Assembled- in-place  freezers.   Pa. 
Agr.  Expt.  Sta.  Prog.  Rpt.  79,  26  p.   July  1953. 

MUDDIMAN ,  G.  W.  Quick  freezing  today  and  tomorrow.   Food  Mfr.  24: 
301-305,  312.   July  1,  1949. 

MUNFORD,  J.  E.   Fruit  freezing — evaporating  plant  saves  on  construction 
costs.   Ice  and  Refrig.  118  (6):   19-20.   Jan.  1950. 

MTJNKELT ,  F.  II.   Locker  expert  gives  advice  on  how  to  control  those 
odors.   Locker  Mangt.  3  (9):   22-23.   Sept.  1949. 

NELSON,  A.  I.   Methods  and  equipment  for  quality  control  of  peas  from 
vines  to  freezer.   Food  Freezing  2:    738-740,  772,  778-790.   Oct.  1947. 

.What  frozen  foods  mean  to  us:   Equipment.   Quick  Frozen  Foods. 

10  (8) :   91 .   Mar.  19  48. 

NOONE,  A.  A.   Refrigerator  and  freezer  demonstration  techniques.   Elect 
Merchandising  79  (5):   42-43,  232,  234.   Mar.  1948. 

OLIVE,  T.  R.   Freeze-concent rat i on  process  employs  new  approach.   Food 
Indus.  20:   1432-1433.   Oct.  1948. 

OTTENHEIMER,  R.  E.   Streamline  equipment  for  "plus-sales".   Frosted 
Food  Field  4  (2):   20-21.   Feb.  1947. 

PENN ,  F.  E.   Construction  innovations  provide  zero-storage  economies. 
Food  Engin.  24  (10):   100-103,  180-181.   Oct.  1952. 

PRASCHAN ,  V.  C.   Chemical  engineering  in  the  frozen  food  industry. 
Chem .  Engin.  Prog.  47  (6):   325-330.   June  1951. 

PRINZ,  M.  V.  II.   Success  or  failure  in  quick-freezing?   Your  equipment 
can  decide.   Food  Canada  7  (2):   16-19.   Feb.  1947. 

QUEER,  E.  R.   Insulation  for  low  temperatures.   Frozen  Food  Conf. 
(Proc.)   (1946)  2:   5-7.   1947. 


-  69  - 


QUICK  FROZEN  FOODS  1947.   Electronics;  "speed  cooking"  promises  the 
opportunity  for  greater  frozen  food  sales.   Quick  Frozen  Foods  9  (11) 
67-69.   June  1947. 

.Equipment  directory.   Quick  Frozen  Foods  9  (8):   83-98.   Mar. 


1947. 


.1948  directory  of  equipment  and  supplies.   Quick  Frozen  Foods 

10  (8):   I -XXIV.   Mar.  19  48. 

.1950  directory  of  equipment  and  supplies.   Quick  Frozen  Foods 


12  (7) :   35-36.   Feb.  1950. 

REX,  H.   Factors  affecting  the  selection  of  refrigerating  equipment 
in  the  citrus  industry:   Refrigeration  for  frozen  concentrated  citrus 
juices.   Citrus  Engin.  Conf.  Trans.  2:   1-10.   1956. 

REUHL ,  J.  B.   Mechanical  methods  for  packaging  frozen  strawberries. 
West.  Canner  &  Packer  39  (13):   79,  82-83.   Dec.  1947. 

RIEDEL,  L.   The  refrigerating  effect  required  to  freeze  fruits  and 
vegetables.   Refrig.  Engin.  5  9:   670-673.   July  1951. 

ROBERTSON,  J.  R.  C.   Quick  frozen  food.   Milk  Indus.  29  (10):   46- 
52.   Apr.  1949. 

ROSEBERG,  N.   Freezing  plant  construction.    (Sum.)  Fruit  Prod.  J.  & 
Amer.  Food  Mfgrs.  26:   238.   Apr.  1947. 

ROSEWATER,  F.   Food  machinery  and  chemical  corporation  tells  about 
continuous  freeze,  pineapple  slicer,  and  can  dryer.   Food  Packer 
30  (5):   68-69.   Apr.  15,  1949. 

SATCHELL,  F.  E.  and  DOTY,  D.  M.   High  frequency  dielectric  heating 
for  defrosting  frozen  pork  bellies.   Amer.  Meat  Inst.  Found.  3. 
12,  12  p.   Ref.  Sept.  1951. 

SAYLES ,  C.  I.   Construction  of  a  combination  walk-in  cooler  and  freezer, 
N.  Y.  Agr.  Col.  Cornell  Ext.  B.  746,  61  p.   Mar.  1949. 

SCHWEITZER,  W.   Quick  freezing  in  air  blast  tunnels  and  plate  freezers. 
Austral.  Food  Mfr.  &  Distrib.  27  (7):   26,  28.   Feb.  5,  1958. 

SELF,  V.  F.   Air  diffusion  for  freezers.   Food  Packer  28  (8):   46,  48. 
July  1947. 

.Air  diffusion  will  improve  processing  of  frozen  foods.   Frosted 

Food  Field  5  (4):   16.   Oct.  1947. 

SHAH,  J.  N.,  and  WORTHINGTON,  0.  J.   Comparison  of  several  methods  and 
instruments  for  specifying  the  color  of  frozen  strawberries.  Food 
Technol.  8:   121-125.   Mar.  1954. 

SHEARING,  D.   Frozen  food  kept  the  "Diesel  way".   Diesel  Prog.  14  (3): 

51.   Mar.  1948. 


-  70 


SMITH,  R.  D.   23-minute  corn  freezing  plant  In  Utah.   West.  Canner 
&  Packer  41  (13):   43-44.   Dec.  1950. 

SPAUGH,  O.  H. ,  SMITH,  G.  S.,  and  LOWE,  E.  Techniques  and  procedures 
for  testing  and  commercial  air-blast  freezers.  (Abs . )  Quick  Frozen 
Foods  12:   53.   Aug.  1949. 

.Techniques  and  procedures  for  testing  commercial  air-blast 

freezers.  (Abs.)  Fruit  Prod.  J.  and  Amer.  Food  Mfr.  29:  83.  Nov. 
1949  . 

STAPH,  E.  E.  and  WOOLRICH,  W.  R.   Specific  and  latent  heats  of  foods 
in  the  freezing  zone.   Refrig.  Engin.  59:   1086-1089,  1114.   Nov. 
1951  . 

STONE,  J.  F.   Cold  storage  rooms  converted  to  quick  freezers.   Food 
Indus.  19:   462-463.   Apr.  1947. 

SWINK,  E.  T.  Equipment  for  freezing  foods.  South.  Planter  109  (5): 
14,  39.   May  1948. 

TAIL,  M.  A.   Quick-freeze  and  cold  storage  wiring.   Elect.  Construct 

6  Maintenance  48  (6):   55-57,  164.   June  1949. 

TAVERN ETT I ,  J.  R.   Construction  of  farm  refrigerators  and  freezers. 
Calif.  Agr.  Expt.  Sta.  C.  387,  19  p.   Sept.  1948. 

TESSIER,  H.  A.   A  dynamometer  for  determining  depth  of  freezing  in 
foods.   Canada  J.  Res.  Sect.  F.,  Technol.  27:   47-48.   Feb.  1949. 

TRESSLER,  D.  K.   Modern  processing  equipment  builds  locker  plant 
business.   Frosted  Food  Field  5  (3):   4,  12-13.   Sept.  1947. 

.A  service  that  builds  more  business.   Frosted  Food  Field 

7  (5):   6-7.   Oct.  1948. 

VICKERY,  J.  R.  Refrigeration  in  the  service  of  the  nation.  Refrig. 
J.  6  (10) :   2-5 .   Apr.  1953 . 

WAUGH ,  M.  0.   The  all-purpose  mechanical  reefer.   Diesel  Prog.  20 
(11):   34-36.   Nov.  1954. 

WEIGAND,  E.  H.   Research- food  freezers  need  it.    (Excerpts)   Food 
Packer  28  (5):   34,  52.   Apr.  1947. 

.Technical  research  in  frozen  foods.   Quick  Frozen  Foods  9 


(9):   II-V.   Apr.  1947. 

WELCH,  A.  E.   Electronic  food  conditioning.   Quick  Frozen  Foods  9  (11) 
70.   June  1947. 

WHITE,  H.  D.  and  MILLS,  C.   Steam  blanching  cabinet.   Ga .  Col.  Agr. 
Ann.  Rpt.  1945/46. 

WILSON,  A.  M.   The  McEvoy  polyphase  freezer.   Food  Indus.  20:   538- 
539.   Apr.  1948. 


-  71  - 


Freezing  Methods 

Bakery  Products 

BAKERS  WEEKLY  1954.   Modern  methods  for  freezing  baked  products. 
Bakers  Weekly,  Chicago,  1954. 

BROEG,  W.  E.   Frozen  cream  pasteries  -  ready  to  serve.   Bakers'  Helper 
77  (1083):   86,  88-89.   Jan.  25,  1947. 

.  Frozen  dough  and  frozen  baked  products.  I.   Bakers'  Helper 

88  (1101):   72,  74.   Oct.  4,  1947.   Con't.  II.   88  (1102):   47,  108, 
110.   Oct.  18,  1947. 

CATHCART ,  W.  H.   What  can  we  expect  from  frozen  bakery  products? 
Cereal  Sci.  Today  1:   8-15.   May  1956. 

and  BEATTIE,  H.  G.   Freezing  preservation  and  the  baking 


industry.   West.  Canner  &  Packer  39  (3):   82-83,  88.   Mar.  1947 

CAUBLE,  J.  L.  and  MURDOUGH ,  R.  S.   Freezing  baked  goods  automatically 
Bakers  Digest  30  (2):   56-58,  72.   Apr.  1956. 

CHUSSLER,  G.   New  quick  contact  freezing  of  baked  produts.   Bakers 
Weekly  144  (5):   35-37,  40-42.   Oct.  31,  1949. 

.Dressels  sing  praises  of  low  temperature  freezing.   Bakers 

Weekly  146  (4):   51-54.   Apr.  24,  1950. 

.What's  your  question  about  frozen  bakery  products?   Bakers 


Weekly  151  (13):   35-57.   Sept.  24,  1951. 

DERBY,  T.  H.   What's  ahead  for  frozen  baked  goods?   Baking  Indus. 
103  (1292):   33,  42.   Jan.  29,  1955. 

DRESSEL,  H.   Frozen  bakery  products  -  baked  and  unbaked.   Bakers 
Weekly  153  (7):   40-42.   Feb.  18,  1952. 

DROPE,  V.  A.   Zero  freezing  of  quality  ingredients  key  to  frozen  baked 
goods.   Canad.  Baker  60  (8):   16-18.   Aug.  1947. 

GLAI3AN ,  C.  A.   How  bakery  products  react  to  low  temperatures  freezing. 
II.   Bakers  Weekly  155  (12):   36-39.   Sept.  22,  1952. 

GRAUL ,  L.  S.  and  LOWE,  B.   How  storage  affects  frozen  cakes  and  batters 
Food  Indus.  19:   330-332.   Mar.  1947. 

HOARE,  G.  E.   Question  of  the  hour:   To  freeze  or  not  to  freeze?   Brit. 
Baker  116  (3):   21,  23,  25.   Jan.  16,  1948. 

KEEGAN ,  T.   Freezing  finished  baked  foods.   Amer.  Soc .  Bakery  En gin. 
Proc.  32:   174-178.   1956. 

MCPHERSON,  C.  M.  and  LAMB,  M.  W.   Improved  bread  made  from  frozen 
dough.   Food  Indus.  20:  1289-1291,  1407-1408.   Sept.  1948. 

MEDLOCK,  C.  K.   Quick-freezing  and  bakery  products.   Frozen  Foods 
10  (5):  210-212.   May  19  57. 

-  72  - 


MELINE,  P.  A.   "What  about  this  frozen  dough  business?   Bakers'  Helper 
88  (1106):   50-51,  62,  65.   Dec.  13,  1947. 

PALKOW ,  R.  R.   Frozen  bakery  products  are  here  to  stay.   Quick  Frozen 
Foods  12  (3):   63-64.   Oct.  1949. 

PENCE,  J.  W.   The  freezing,  storage,  and  defrosting  of  commercial  bread 
Amer.  Soc.  Bakery  Engin.  Proc.  31:   106-116.   1955. 

and  BECHTEL,  W.  G.   Two  year  freezer  experience  on  variety 


baked  foods.    (Abs.)   Baking  Indus.  107  (1348):   49.   Mar.  23,  1957. 
,  LUBISCH,  T.  M.,  STANDRIDGE,  N.  N.,  and  MECHAM,  D.  K.   A  pro- 


gress report  on  freezing,  storage,  and  defrosting  of  bread.   U.  S 
Agr.  Res.  Serv.  ARS  -  74-4,  12  p.   July  1955. 

and  STANDRIDGE,  N.  N.   Some  experiments  on  bread  freezing, 


Bakers  Digest  30:   25-27,48.   Feb.  1956. 

,  STANDRIDGE,  N.  N.,  and  COPLEY,  M.  J.   Effects  of  temperature 


and  relative  humidity  on  rate  of  defrosting  of  commercial  bread.  (Abs.) 
Food  Technol.  10  (5,  sup.):   23.   May  1956.   Also  in  Food  Technol.  10: 
492-495.   Oct.  1956. 

,  STANDRIDGE,  N.  N.,  LUBISICH,  T.  M. ,  MECHAM,  D.  K. ,  and  OLCOTT , 


H.  S.   Studies  on  the  preservation  of  bread  by  freezing.   Food  Technol 
9:   495-499.   Oct.  1955. 

PETRITZ ,  G.  K.   Frozen  fruit  pies.   Amer.  Soc.  Bakery  Engin.  Proc.  32: 
178-180.   1956. 

ROBINSON,  A.   Quick  freezing  of  bakery  products.   Arkady  Rev.  33:   24- 
27.   June  1956. 

ROGERS,  J.  L.   Quick  freezing  and  bakery  products.   Quick  Freezing  9: 
154-155.   June  1956. 

SHERWOOD,  P.  W.   Quick  freezing  increases  storage  life  of  bakery  pro- 
ducts.  Canad.  Baker  63  (4):   42,  44.   Apr.  1950. 

SPOONER,  T.   Freezing,  holding,  and  thawing  of  frozen  baked  foods, 
equipment  and  procedure.    (Abs.)   Baking  Indus.  107  (1348):   49. 
Mar.  23,  1957. 

STEINBERG,  M.   Frozen  fried  baked  foods  varieties.    (Abs.)   Baking 
Indus.  107  (1348):   50.   Mar.  23,  1957. 

SUNDERLIN ,  G.   Into  the  freezer  instead  of  the  oven.   Quick  Frozen 
Foods  9  (3):   148.   Oct.  1946. 

TRESSLER,  D.  K.   Discussion  of  freezing  pies.   Bakers  Weekly  134  (2): 
47-48.   Apr.  1947. 

TYOR,  H.   Freezes  to  level  off  production.   Food  Engin.  25  (5):   64-65 
May  1953. 

U.  S.  DEPT.  OF  AGRI . ,  Library  -  Albany,  N.  Y.  Br.   Some  references  on 
frozen  pies,  compiled  by  A.  Avakian,  Albany,  1958. 

-  73  - 


WALKER,  N.  H.   Frozen  bakery  products.   (Abs.)   Refrig.  Engin.  64  (6) 
61.   June  1956. 

.Five  rules  for  frozen  baked  products.   Refrig.  Engin.  64  (8): 


49-51.   Aug.  1956 


Freezing  and  handling  bread  and  rolls.   Freezing  and  Cold 


Storage  12  (1):   5-7.   Feb.  1957. 

"WINEMAN  ,  S.   Northwestern  Ohio  bakers  discuss  frozen  baked  goods. 
Bakers  Weekly  152  (9):   52.   Nov.  26,  1951. 

WOODS,  R.  M .  Frozen  baked  products.  Amer.  Soc .  Bakery  Engin.  Proc. 
28:  196-207.  1952.  Also  in  No.  West.  Miller  247  (19):  29,  33-34, 
56.   May  6,  1952.   Bakers  Weekly  153  (11):   87-89.   Mar.  17,  1952. 

Concentrated  Juices 

ALLERGI ,  T.  H.   Frozen  citrus  products.   (Abs.)   Refrig.  Engin.  64  (6): 
62.   June  1956. 

ATKINS,  C.  D. ,  ROUSE,  A.  H. ,  and  MOORE,  E.  L.   Some  factors  to  consider 
in  determining  clarification  in  frozen  orange  concentrate.   Fla.  State 
Hort.  Soc.  Proc.  70:   185-188.   1957. 

BAIER,  W.  E.   Making  use  of  navel  orange  juice.   Calif.  Citrog.  39: 
256-257.   May  1954. 

BEISEL,  C.  G.  The  quick  frozen  deal.  Citrus  Leaves  30  (8):  10-11. 
Au  g .  19  5  0. 

BENZ ,  R.  G.   Frozen  apple  juice  concentrate  problems  and  possibilities. 
Wash.  State  Hort.  Assoc.  Proc.  46:   55-59.   1950. 

.Frozen  apple  juice  concentrate  problems  and  possibilities. 

Appleland  News  14  (11):   8-12,  14.   Nov.  1950. 

.Possibilities  of  frozen  apple  juice  concentrate.   Appleland 


News  15  (3):   6,  8-11.   Mar.  1951. 

BIESEL,  C.  C.   How  frozen-concentrate  biochemists  are  working  out  the 
fruit  bugs.   Food  Engin.  23  (11):   82-84,  202,  204-205,  207.   Nov.  1951 

BISSETT,  0.  W. ,  VELDHUIS,  M.  K.,  and  SCOTT,  W.  C.   Lime  juice  super- 
concentrates.   Food  Engin.  26  (6):   56-57,  190,  193-194.   June  1954. 

BRAVERMAN ,  J.  B.  S.   Fifty  years  of  citrus  research.   Technol.  Ybk. 
1957. 

BRISTOW,  J.  J.  R.   Technical  developments  in  concentrate.   Fla.  State 
Hort.  Soc.  Proc.  64:   157-159.   1951,  pub.  1952. 

CANNER  AND  FREEZER  1956.   Concentrate  processing.   Canner  and  Freezer 
123  (7):   36-40,  42,  44,  46,  48.   Oct.  1,  1956. 

CLOUD,  H.  R.   Advances  in  evaporation  freezing  made  by  Minute  Maid 
plant.   Food  Indus.  22:   1891-1894.   Nov.  1950. 

-  74  - 


COOK,  H.   The  "high  ester"  method  of  retaining  flavor  in  frozen  orange 
concentrate.   Frosted  Food  Field  20  (6):   24.   June  1955. 

COPSON ,  D.  A.   Microwave  irradiation  of  orange  juice  concentrate  for 
enzyme  inact ivat i on .   Food  Technol.  8:   397-399.   Sept.  1954. 

.The  use  of  microwave  energy  in  heat  stabilization  of  orange 


juice.   Frosted  Food  Field  20  (4):   30.   Apr.  1955. 

CROSBY,  J.   Frozen  orange  concentrate  has  industry  guessing.   Calif. 
Farmer,  North.  Ed.  192:   264.   Apr.  22,  1950. 

CRUESS ,  W.  V.   Freezing  preservation  of  fruit  juices.   Food  Mfg.  23: 
405-407,   Sept.  1,  1948. 

.Frozen  prune  juice  concentrate.   Quick  Frozen  Foods  15  (8): 

208,  210.   Mar.  1953. 

and  GIBSON,  A.   Preparation  of  frozen  pack  apple  concentrate. 


Frosted  Food  Field  9  (5):   9.   Nov.  1949. 

and  GIBSON,  A.   Frozen  prune  and  apple  concentrates.   West. 


Canner  and  Packer  42  (5):   57.   May  1950. 

and  RIVERA,  W.  R.   Frozen  pack  prune  concentrate.   Fruit  Prod 


J.  and  Amer.  Food  Mfrs.  28:   295,  313.   June  1949.   Also  in  Quick 
Frozen  Foods  11  (11):   102.   June  1949. 

and  SEAGR AVE -SMITH,  H.   Frozen  citrus  juice.   Quick  Frozen 


Foods  9  (10):   51-55,  107.   May  1947. 

,  SEAGRAVE-SMITH,  H.,  and  GLAZEWSKI ,  I.  G.  A.   Frozen  concen- 


trate makes  fresh  lemonade.   Quick  Frozen  Foods  9  (9) :   86-87.   Apr. 
1947. 

DAVIDSON,  F.  B.   Frozen  concentrated  fruit  juices.   Fruit  World  and 
Mkt.  Grower  59  (1):   34-35.   Jan.  10,  1958. 

ESKEW,  R.  K. ,  PHILLIPS,  G.  W.  M.,  HOMILLER,  R.  P.,  REDFIELD,  C.  S., 
and  DAVIS,  R.  A.   Frozen  concentrated  apple  juice.   Indus,  and  Engin. 
Chem.  43:   2397-2403.   Oct.  1951.   Also  in  Canner  113  (16):   12,  14, 
16.   Oct.  20-27,  1951. 

FLOSDORF,  E.  W.   Freeze  drying  as  applied  to  penicillin,  blood  plasma, 
and  orange  juice.   Refrig.  Engin.  54:   226-230,  268.   Sept.  1947. 

FOOD  INDUSTRY  1949.   Frozen  concentrated  citrus  juice.   Food  Industry 
21:   929-932.   July  1949. 

FOX,  H.   Processing  of  citrus  concentrates.   Food  Indus.  So.  Africa 
7  (2) :   25-27.   June  1954. 

.Developments  in  citrus  juice  processing.   Food  (London)  25: 

13  4-135.   Apr.  19  56. 

GANE ,  R.   Concentration  by  freezing  of  fruit  juices,  vinegars,  and 
ciders.   Food  Manufacturer  23:   232-287.   June  1948. 


-  75 


GAULD,  M.   The  Florida  freeze.   Canner  109  (20):   12-13.   Nov.  12,  1949 

GUYER,  R.  B.,  MILLER,  W.  M.,  BISSETT,  O.  W.  ,  and  VELDHUIS,  M.  K.   A 
comparison  of  several  methods  of  heat  stabilization,  of  Florida  frozen 
orange  concentrate.   (Abs.)   Food  Technol.  9  (5,  sup.):   14.   May  1955. 

HEID,  J.  L.   Orange  juice  without  the  squeeze.   News  Farmer  Coops.  15 
(6):   7-8.   Sept.  1948. 

.Frozen  concentrated  orange  juice.   Fruit  Prod.  J.  and  Amer. 

Food  Mfr.  26:   232-233.   Apr.  1949. 

HEISS ,  R.   Fundamentals  of  concentrating  liquids  by  freezing.   (Abs.) 
Quick  Frozen  Foods,  12:   50-51.   Aug.  1949. 

HELLIER,  E.  G. ,  and  WEIGARTNER,  H.  C.   Methods  of  frozen  juice  con- 
centration.  Refrig.  Engin.  58:   673-677.   July  1950. 

and  WEINGARTNER,  H.  C.   Frozen  fruit  juice  concentrates.   In 


American  Soc.  of  Refrig.  Engin.  Refrig.  Data  Book,  ed.  3  p.  137-145. 
Ref.  New  York,  1951. 

HILBERT,  G.  E.   What's  new  in  frozen  concentrates. (Abs.)   Food  Technol. 
5  (5,  sup.):   32.   May  1951. 

HUFFMAN,  TV.  A.,  LIME,  B.  J.,  and  SCOTT,  W.  C.   Stabilization  of  grape- 
fruit concentrate  (Abs.)   Assoc.  South.  Agr.  Workers  Proc.  5:   142. 
1953. 

HUGHES,  T.  J.   Frozen  juice  gives  big  boost  to  the  lime  industry.   Fla. 
Grower  59  (9):   14-27.   Sept.  1951. 

KAUFMAN,  G.  W.  and  CAMPBELL,  H.  A.   Some  fundamental  considerations  in 
the  processing  of  frozen  orange  juice  concentrate.   Food  Technol.  3: 
395-404.   Dec.  1949. 

,  NIMMO,  C.  C,  and  WALKER,  L.  H.   Frozen  apple  juice  concen- 


trate.  Candd.  Food  Indus.  22  (2):   16-18.   Feb.  1951.   Also  in  Quick 
Frozen  Foods  13  (8):   116-117,  276,  278.   Mar.  1951.   Food  Mfr.  26: 
443-446,  453.   Nov.  1951. 

,  NIMMO,  C.  C,  and  WALKER,  L.  H.   Frozen  apple  juice  concen- 


trate; application  of  laboratory  data  to  prospective  commercial  opera- 
tions.  U.  S.  Bur.  Agr.  and  Indus.  Chem.  AIC-293.  7  p.   Nov.  1950. 
Also  in  Canner  112:   19-20,  30.   Jan.  6,  1951. 

KEFFORD,  J.  F.   Freezing  concentration  of  fruit  juices.   Food  Manu- 
facture 24:   351-352.   Aug.  1,  1949. 

.Frozen  concentrated  fruit  juices.   1.   Food  Mfr.  29:   439-443. 


Nov.  1,  1954. 


.Frozen  concentrated  fruit  juices.   2.   Food  Mfr.  29:   483-48^ 


Ref.  Dec.  1,  1954. 

KELLER,  G.  J.,  RICE,  R.  G.,  MCCOLLOCH ,  and  BEAVENS,  E.  A.   Stabiliza- 
tion of  frozen  citrus  concentrates  by  heat  treatment.   Frosted  Food 
Field  18  (6):   6,  8-10,  14,  45.   June  1954. 

-  76  - 


KILBURN,  R.  W.   New  process  stabilizer  concentrate  quality.   South. 
Food  Processor  14  (7):   18-19.   July  20,  1953. 

LAWLESS,  J.  S.   Quickest  to  quality;  proper  materials  blended  right. 
Food  Indus.  23  (3):   100-101.   Mar.  1951. 

LAWREN ,  J.   Orange  juice  in  an  envelope.   South.   Food  Processor  13 
(8):   6-7.   Aug.  20,  1952. 

LEE,  F.  A.,  BEATTIE,  H.  G.,  ROBINSON,  W.  B. ,  and  PEDERSON ,  C.  S.   The 
preservation  of  apple  juice  by  freezing.   Fruit  Prod.  J.  and  Amer. 
Food  Mfr.  26:   324-326.   July  1947. 

,  BEATTIE,  H.  G.  and  PEDERSON,  C.  S.   Onion  juice  concentrate 

prepared  by  freezing  concentration.   Fruit  Prod.  J.  and  Amer.  Food  Mfr, 
27:   141,  153.   Jan.  1948. 

and  PEDERSON,  C.  S.   And  now  -  frozen  apple  juice.   Frosted 


Food  Field  (6):   2.   June  30,  1949. 

LEIGH,  D.   The  squeeze  is  on  the  orange.   Butchers'  Advocate  128  (14): 
8-9.   Oct.  4,  1950. 

LEWIS,  J.  A.   Lime  juice  -  a  promising  newcomer.   Quick  Frozen  Foods 
13  (12):   86-88.   July  1951. 

.Sunkist's  three-step  freezing  process.   Glass  Packer  32  (2): 

25-26.   Feb.  1953. 

LOCKABEY ,  V.  A.   Triple-effect  frozen  juice  concentration.   West. 
Canner  and  Packer  42  (2):   39,  41-42,  45.   Feb.  1950. 

MCCOY,  D.  C.   Current  refrigeration  problems  of  interest  to  the  citrus 
industry.    (Abs.)   Food  Technol.  10  (5,  sup.)  35.   May  1956. 

MACDOWELL,  L.  G.   Citrus  processing  in  Florida.   Dept.  of  Agr.  Citrus 
Indus,  of  Florida.   213-231  p.    Tallahassee,  1955. 

MAIRS,  R.  W.   The  future  of  the  concentrates  is  assured  by  better 
practices.   Frozen  Food  Factbk.  and  Dir. ,  New  York,  N.  Y. ,  1956. 

MOSER,  R.  E. ,  JR.   Frozen  apple  juice  concentrate.   Va.  Fruit  39  (6): 
33-34.   June  1951. 

MULLEN,  H.  H.   Citrus  growers  gaze  into  the  crystal  ball,  frozen  con- 
centrates steal  Citrus  Institute  Show;  Queries  show  interest  in 
growing  for  processors.   Fla.  Grower  57  (11):   6,  9,  25,  28.   Nov. 

1949. 

OLSEN,  R.  W. ,  HUGGART,  R.  L. ,  and  ATKINS,  C.  D.   Frozen  temple  orange 
concentrate.  Fla.  State  Hort.  Soc.  Proc.  66:   243-246.   1953. 

PAGE,  J.   Frozen  food:   Fruits  and  juices.   South.   Calif.  Grocers 
J.  3  9  (  21  )  :   16.   June  6,  1952. 

PAUL,  P.   Concentration  of  Juice  from  Michigan  fruit  by  freezing. 
Mich.  Agr.  Expt.  Sta.  Q.  B.  29:   271-273.   May  1947.   Also  in  Canner 
104  (26):   30,  32.   June  21,  1947. 


-  77  - 


.Concentration  of  fruit  Juice  by  freezing.   Glass  Packer  26 


590,  626.   Aug.  1947. 

PEDERSON,  C.  S.   Some  new  uses  for  fruits.   Rural  New-Yorker  97:   457 
July  19,  1947. 

and  BEATTIE,  H.  G.   Concentration  of  fruit  juices  by  freezing 


N.  Y.  (State)  Agr.  Expt.  Sta.  B.  727,  27  p.   Geneva,  1947. 

PLATT ,  W.  C.  New  method  for  processing  frozen  citrus  concentrate. 
"West.  Canner  and  Packer  40  (13):   51-54.   Dec.  1948. 

POE ,  C.  F.  and  FIELD,  J.  T.   Fermentation  of  apple  juice  and  the 
effects  of  its  preservation  by  cold  and  sodium  benzoate.   Fruit  Prod. 
J.  and  Amer.  Food  Mfr.  27:   112-116,  123.   Dec.  1947. 

POTTER,  R.  S.   Concentrated  apple  juice:   Composition,  manufacture,  and 
uses  in  food.   Food  Mfr.  32  (4):   158-160.   Apr.  1,  1957. 

RECTOR,  T.  A.   Research  background  of  frozen  concentrated  orange  juice 
(Excerpts).   Chem.  and  Engin.  News  28:   242-245.   Jan.  23,  1950. 

.Frozen  concentrated  orange  juice  -  its  research  background. 

Refrig.  Engin.  58:   349-353.   Apr.  1950. 

SLADE,  F.  H.   Quick-freezing  techniques.   2.   Food  (London)  23: 
59-61.   Feb.  1954. 

SMYSER ,  A.  A.   Dole  launches  frozen  concentrated  pineapple  juice. 
Food  Engin.  24  (8):   72-73,  169-170,  172.   Aug.  1952. 

STRATTON,  C.  and  WHITNALL,  J.   Frozen  apple  juice.   Amer.  Fruit 
Growers  71  (9):   12,  23.   Sept.  1951. 

U.  S.  CITRUS  MARKETING  STATION  1951.   Processing,  Winter  Haven, 
Florida.   Abstracts  of  papers  and  discussions.   5-6  p.    Winter  Haven, 
1951. 

WALKER,  L.  H.,  NIMMO,  C.  C,  and  PATTERSON,  D.  C.   Preparation  of  a 
frozen  apple  juice  concentrate.   Food  Technol.  5:   148-151.   Apr.  1951 

,  PATTERSON,  D.  C,  and  SEAMANS ,  V.  S.   Frozen  apple  juice 

concentrate:   Permissible  temperatures  for  concentration  of  western 
varieties  of  apples.   Food  Technol.  8,108-110.   Feb.  1954. 

WENZEL,  F.  "W.  and  MOORE,  E.  L.   Characteristics  on  concentrates  made 
from  different  varieties  of  citrus  fruits.    (Abs.)   Food  Technol.  8 
(5,  sup. ) :   33.   May  1954. 

ZIEMBA,  J.  V.   They  make  better  grape  juice  by  low  temperature  con- 
centrating and  freezing.   Food  Engin.  24  (3):   54-55,  153.   Mar.  1952. 

Dairy  and  Dairy  Products 

ATHERTON,  H.  V.  Supplementing  fluid  cream  with  frozen  cream.  Vt . 
U.  and  State  Agr.  Col.  Dept.  of  Anim.  and  Dairy  Husb.  (Papers  pre- 
sented at  Ed.  Conf.)  Dairy  Plant  Oper.  and  Milk  Distrib.  28: 

-  78  - 


39-42   1949.    Also  in  Canad.  Dairy  and  Ice  Cream  J.  29  (6):   62,  64, 
78.   June  1950.   Milk  Dealer  39  (6):   157-158.   Mar.  1950. 

and  BRADFIELD,  A.   A  new  method  supplementing  fluid  cream  with 


frozen  cream.   Amer.  Milk  Rev.  12:   26,  28,  53.   Jan.  1950. 

BABCOCK,  C.  J.,  ROERIG,  R.  N. ,  STABILE,  J.  N.  ,  DUNLAP,  W.  A.,  and 
RANDALL,  R.   Frozen  homogenized  milk.  II.   Effect  of  freezing  and 
storage  temperature  on  the  physical  characteristics  of  homogenized 
milk.   J.  Dairy  Sci.  29:   699-706.   Oct.  1946. 

,  ROERIG,  R.  N.,  STABILE,  J.  N.,  DUNLAP,  W.  A.,  and  RANDALL,  R, 


Frozen  homogenized  milk.   II.   Effect  of  freezing  and  storage  tempera- 
tures on  the  chemical  and  bacteriological  properties  of  homogenized 
milk.   J.  Dairy  Sci.  30  (1):   49-54.   Jan.  1947. 

,  STABILE,  J.  N.,  RANDALL,  R.,  and  WINDHEM,  E.  S.   Frozen  homo- 


genized milk.   III.   Stability  of  milk  solids  distribution  in  frozen 
homogenized  milk.   J.  Dairy  Sci.  30:   733-736.   Sept.  1947. 

,  STABILE,  J.  N.,  RANDALL,  R.,  and  WINDHEM,  E.  S.   Frozen  homo- 


genized milk.   VI.   The  use  of  stabilizers  in  frozen  homogenized  milk. 
J.  Dairy  Sci.  32:   175-182.   Ref.  Feb.  1949. 

,  WINDHEM,  E.  S., and  RANDALL,  R.   Homogenized  milk.   VII.   Effect 


of  agitation  during  freezing  on  the  keeping  quality  of  frozen  homo- 
genized milk.   J.  Dairy  Sci.  32:   812-816.   Ref.  Sept.  1949. 

,  STROBEL,  D.  R.,  YAGER,  R.  H. ,  and  WINDHEM,  E.  S.   Frozen 


homogenized  milk.   IX.   Freezing  characteristics  of  homogenized  and 
unhomogenized  milk.   J.  Dairy  Sci.  37:   1416-1419.   Dec.  1954. 

BELL,  R.  W.   Effect  of  stabilizers  on  frozen  cream.  J.  Milk  and  Food 
Technol.  10:   149-157.   May/June  1947. 

.Retention  of  ascorbic  acid,  changes  in  oxidation  reduction 


potential,  and  the  prevention  of  an  oxidized  flavor  during  freezing 
preservation  of  milk. (Abs. )  J.  Dairy  Sci.  31:   720.   Aug.  1948. 

.Factors  that  affect  the  stability  of  frozen  concentrated  milk. 


Milk  Prod.  J.  48  (8):   12-13,  38-39,  42.   Ref.  Aug.  1957. 

and  MUCH  A ,  T.  J.   Deferment  of  an  oxidized  flavor  in  frozen 


milk  by  ascorbic  acid  fortification  and  by  hydrogen  peroxide  oxidation 

of  the  ascorbic  acid  of  the  fresh  milk.  J.  Dairy  Sci.  32:   833-840. 
Oct.  1949. 

and  MUCHA,  T.  J.   Frozen  milk.  Refrig.  Engin.  60:   606-607, 


664.   June  1952. 

BRYANT,  F.  L.   Rapid  melting  key  to  good  cream  from  frozen  fat.   Amer. 
Milk  Rev.  16  (10):   120-121,  155.   Oct.  1954.   Also  in  South.  Dairy 
Prod.  J.  56  (6):   50-51,  65.   Dec.  1954. 

COLVARD,  C.  D.  and  ROBERTS,  W.  M.   Frozen  concentrated  milk.   Milk 
Dealer  38  (7):   46,  100,  102,  104,  106.   Apr.  1949. 


-  79  - 


COOK,  W.  H.  and  ROSE,  D.   Milk  in  frozen  storage.   Freezing  and  Cold 
Storage   9  (4):   14,  22.   Aug.  1954. 

DAHLE ,  C.  C.   Storing  frozen  cream  for  future  use.   Confectionery- 
Ice  Cream  World  39  (20):   3.   May  14,  1948.   Also  in  West.  Confectioner 
Ice  Cream  News  35  (6):   28.   June  1948. 

DOAN ,  F.  J.   The  frozen  storage  of  milk.   Amer.  Milk  Rev.  10  (4):   14, 
16,  18,  76.   Apr.  19  48. 

.Frozen  milk  concentrated.   Canning  Trade  74  (8):   11.   June 

16,  1952.   Also  in  Food  Technol.  6:   402-404.   Ref.  Oct.  1952.   Quick 
Frozen  Foods  14  (11):   59-60.   June  1952. 

and  WARREN,  F.  G.   Frozen  milk  with  special  reference  to 


protein  f 1 occulat i on .   Canad.  Dairy  and  Ice  Cream  J.  26  (7):   60,  62, 
64.   July  1947. 

FOX,  H.   U.  S.  A.  Industry:   Quick  frozen  milk.   Milk  Indus.  32  (2): 
53-5  6.   Aug.  19  51. 

.Progress  in  quick  frozen  milk  concentrate  in  the  U.  S.  A. 


Milk  Indus.  36  (3):   79,  81.   Mar.  1955. 

GEMMILL,  A.  V.   Facing  the  facts  on  frozen  concentrated  milk.   Food 
Indus.  22:   989,  1134,  1136.   June  1950. 

KRIENKE,  W.  A.   Frozen  whole  milk.   Milk  Dealer  36  (12):   45,  63,  70, 
72.   Sept.  1947. 

LE  ROI,  D.   Quick-freeze  drying  of  milk.   Milk  Indus.  33  (12):   50- 
55.   June  1953. 

MEYKNECHT,  E.  A.   The  manufacture  of  cultured  butter  from  frozen  cream 
Internatl.  Inst.  Refrig.  B.  3  (sup.):   85-92.   1957. 

NICKERSON,  T.  A.,  COULTER,  S.  T.,  and  JENNERS ,  R.   Some  properties  of 
freeze-dried  milk.   J.  Dairy  Sci.  35:   77-85.   Jan.  1952. 

OLSON,  H.  C.   Methods  for  preparing  cream  for  frozen  storage. 

Internatl.  Assoc.  Ice  Cream  Mfr.  Rpt .  Proc.  46  (2):  52-56.   1950. 
Also  in  South. Dairy  Prod.  J.  49  (2):   122,  124,  126.   Feb.  1951. 
Ice  Cream  Field  56  (5):   46,  48,  51.   Nov.  1950. 

PHILPAT,  G.  E.  P.   Frozen  milk.   Refrig.  J.  2:   1030,  1032.   Apr. 
1949  . 

RICE,  F.  E.   Concentrated  milk  (evaporation,  freezing,  drying);  re- 
constitution  and  use  of  concentrated  milk.   Internatl.  Dairy  Cong. 
Proc.  13  (2):   421-422.   1953. 

RODGERS,  L.  V.,  BELL,  V.  W. ,  and  MUCHA,  T.  J.   Baking  properties  of 
frozen  condensed  skim  milk.   J.  Dairy  Sci.  36:   752-756.   July  1953. 

ROSE,  D.  Low  temperature  concentration  of  milk.  Canad.  Food  Indus. 
22  (7):  22-23.  July  1951.  Also  in  Locker  Plants  and  Frosted  Foods 
6  (3):   14-15,  17.   Aug.  1951. 


10  - 


.Storage  of  frozen  milk.   Chem.  Canada  8  (3):   48.   Mar.  1956. 

and  CYR ,  R.   Ultrasonic  treatment  of  milk  for  frozen  storage. 

Canada.   Dairy  and  Ice  Cream  J.  37  (10):   40,  42,  52.   Oct.  1958. 

and  TESSIER,  H.   Effect  of  heat  of  prefreezing  storage  on  the 


stability  of  frozen  milk.   Canad.  J.  Technol.  34:   139-144.   May  1956. 

SAMUELSON,  E.  G.,  THOME,  K.  E. ,  BORGSTROM ,  G.,  and  HJALMDAHL,  M.   The 
manufacture  and  storage  of  frozen  milk  and  cream.   I.   Dairy  Sci.(Abs.) 
19  (11):   875-891.   Nov.  1957. 

SCHEFFER,  A.  P.   Quick-freezing  and  defrostation  of  cottage  cheese. 
Internatl.  Inst.  Refrig.  B.  3  (sup.):   121-124.   1957. 

SHEURING,  J.  J.   Frozen  and  semi-frozen  low-fat  dairy  products.   Amer. 
Dairy  Prod.  Rev.  14  (5):   24-31.   May  1952. 

.Controlling  oxidation  in  cream  cheese  made  from  fresh  and 

frozen  cream.   Milk  Dealer  47  (11):   41-42,  111-112,  114.   Aug.  1958. 

SIPPLE,  H.  L.   Concentrated,  frozen,  special  canned  milk.   Skeagit 
Co-op  Dairymen  28  (11):   5,  8.   July  1951. 

SKEAN,  J.  D. ,  OVERCAST,  W.  W. ,  and  DEMOTT ,  B.  J.  Long  term  preserva- 
tion of  fresh  fluid  milk;  keeping  quality  of  frozen  homogenized  milk. 
So.  Dairy  Prod.  J.  63  (1):   86,  88-90.   Jan.  1958. 

THOM,  E.   Report  on  frozen  milk.  Milk  Dealer  48  (1):   43,  78,  80. 
Oct.  1958. 

WEARMOUTH ,  W.  G.   Successful  manufacture  of  deep-frozen  milk.   Dairy 
En gin.  74  (7):   193-195.   July  1957. 

WEBB,  B.  H.   Advances  reported  in  freezing  milk.    (Abs.)   Canad.  Dairy 
and  Ice  Cream  J.  29  (11):   74.   Nov.  1950. 

.Milk  from  the  deep  freeze.   Hoard's  Dairyman  96:   289,  312- 

313.   Apr.  10,  1951. 

WELSER ,  H.   Application  of  the  f reeze-dry ing  process  in  food  preser- 
vation.  Milk  Prod.  J.  45  (12):   15-16,  40-42.   Dec.  1954. 

WILDASIN,  H.  L. ,  and  DOAN ,  F.  J.   Some  additional  influences  affecting 
the  stability  of  concentrated  milk  in  frozen  storage.   J.  Dairy  Sci. 
34:   438-445.   May  1951. 

Fish  and  Seafoods 

ADAMS,  J.  R.   Fish  freezing.   Frosted  Food  Field  9  (6):   10.   Dec. 
31,  1949. 

ANDERSON,  E.  S.   How  to  process  game  and  fish.   Quick  Frozen  Foods 
10  (2):   132-133.   Sept.  1947. 

BANKS,'  A.   Some  aspects  of  the  freezing  and  cold  storage  of  fish. 
Inst.  Refrig.  Proc.  44:   173-198.   1947/48. 


1  - 


The  freezing  and  storage  of  fish  (Excerpts)  Mod.  Refrig.  51 


101-102,  109.   Apr.  19  48. 

.Fish  freezing  and  storage.    (Excerpts;  Food  (London)  17:   151- 


152.   May  1948 


Freezing  and  cold  storage  of  fish.   Food  Indus.  So.  Africa 


1  (3) :   29-30.   July  1948. 

.The  freezing  and  cold  storage  of  herrings.   Inst.  Refrig.  Proc. 

41:   109-123.   1944/45.   Also  in  Mod.  Refrig.  54:   Invest.  Spec.  Rpt. 
55,   1952. 

.Recent  developments  in  the  freezing  of  fish  at  sea.   II.   Chem. 


and  Indus.  43:   1360-1362.   Oct.  22,  1955. 

and  EDDIE,  G.  C.   The  quick  freezing  of  kippers.    Mod.  Refrig. 


53:   246-248,  273.   Sept.  1950. 

and  HOUSE,  C.  T.   The  freezing  and  cold  storage  of  mussels 


Mod.  Refrig.  61  (724):   686-688.   July  1958. 

BEARD,  H.  R.   Storage  of  frozen  seafoods.   Natl.  Fisheries  Inst. 
Techno-Logic  1  (10):   4  p.   Dec.  10,  1949. 

BLOOMBERG,  R.   Fish  continuously  frozen  in  towers.   Food  Indus.  23  (3): 
96-98.   Mar.  1951. 

BOTALLA,  G. ,  BRUSS ,  O. ,  DAGHETTA,  A.,  and  MONZINI ,  A.  Experimental 
conservation  of  fish  fillets  by  freezing.  (In  Italian)  Ann.  Delia. 
Sper.  Agr.  (n.s.)  10:   1651-1661.   1956.   English  summary. 

BRYAN,  A.  E.   Processing  and  quick  freezing  of  U.  K.  herring 
recommended.   Foreign  Trade  1:   523-524.   Mar.  22,  1947. 

BROEK,  C.  J.  H. ,  VAN  DEN.   Experiments  on  the  freezing  of  some  Dutch 
fishery  products.   Internatl.  Cong.  Refrig.  Proc.  8:   383-391.   1951. 

.Research  on  the  freezing  of  fish  in  the  Netherlands.   Internatl 

Cong.  Refrig.  Proc.  8:   767.   1951. 

BUTLER,  C.   Techniques  of  freezing,  storing  seafood.   I.   Frosted  Food 

Field  20  (3):   80-82.   Mar.  1955.   Also  Part  II.  Frosted  Food  Field 

20  (4):   20-22.   Apr.  1955.   Also  Part  III.  Frosted  Food  Field  20 
(5):   12-14,  41.   May  1955. 

.Many  new  developments  reported  in  fishery  freezing  and 


refrigeration.   Fishing  Gaz.  73  (13):   172,  176,  228-230.   1956 
.Handling  frozen  seafood.   Refrig.  Engin.  64  (8):   52-53 


Aug.  1956. 

CASTELL,  C.  H.   Is  there  an  alternative  to  freezing  fish  at  sea? 
Food  Technol.  7  (5,  sup.):   15.   May  1953. 

CROWTHER,  H.  E.   Control  of  fish  spoilage  by  icing  and  freezing. 

U.  S.  Fish  and  Wildlife  Serv.  Com.  Fisheries  Rev.  13  (3):   6-10.   Mar 

1951. 


2  - 


CRUESS,  W.  V.  and  WOHLGEMUTH ,  B.   Preparing  kippered  meats  for  canning 
or  freezing.   Canner  112  (26):   11-12.   June  30,  1953. 

CUTTING,  C.  L.   The  quick-freezing  of  fish. (Extr.)  Quick  Freezing  7: 
136-137,  140.   June  1954. 

.The  quick-freezing  of  fish.   Quick  Freezing  7:   161-162. 


July  1954. 

DASSOW,  J.  A.  and  CRAVEN,  H.  J.   Reduction  of  curd  in  canned  salmon 
prepared  from  frozen  fish.   I.   U.  S.  Fish  &  Wildlife  Serv.  Com. 
Fisheries  Rev.  17  (8):   1-5.   Aug.  1955. 

DAVIDSON,  F.  B.   Frozen  oysters.   Austral.  Food  Mfr.  &  Distrib.  28 
(3):   70.   Oct.  6,  1958. 

DIVERS,  E.  L.   Practical  aspects  of  shrimp  freezing  (Excerpts).   Quick 
Frozen  Foods  15  (5):   82,  84.   Dec.  1952. 

EDDIE,  G.  C.   Recent  developments  in  the  freezing  of  fish  at  sea.   I. 
Chem.  and  Indus.  40:   1248-1252.   Oct.  1,  1955. 

.Freezing  at  sea.   Gt .  Brit.  Food  Invest.  Misc.  Paper  14,  2  p. 


1956. 

FIEGER,  E.  A.   Problems  in  handling  fresh  and  frozen  shrimp.   Food 
Technol.  4:   409-411.   Oct.  1950. 

FRENCH,  E.  R.   Keep  moving  forward!   Fishing  Gaz.  72  (4):   140-144. 
Ap  r .  19  5  5. 

GETCHELL,  J.  S.  and  HIGHLANDS,  M.  E.   Processing  lobster  and  lobster 
meat  for  freezing  and  storage.   Maine  Agr.  Expt.  Sta.  B.  558,  15  p. 
May  1957. 

HAMMOND,  A.  E.   Fish  freezing  developments.   Quick  Freezing  8:   234- 
235.   Oct.  1955. 

.Quick-freezing  Yarmouth  bloaters.   Food  (London)  26  (314): 

419-423.   Nov.  1957. 

HARDY,  E.   Frozen  crayfish  tails.   Food  (London)  21:   62-63.   Feb. 
1952. 

HAVIGHHRST ,  C.  R.    How  they  process  quick  frozen  trout.   Food  Indus 
23:   79-81.   196,  198.   Jan.  1950. 

HAYES,  K.  M. ,  and  FELLERS,  C.  R.   Freezing  seafoods.   Mass.  U.  Agr. 
Ext.  L.  296,  4  p.   May  1956. 

HEERDT,  M.  T.,  and  STANSBY ,  M.  E.   Freezing  and  cold  storage  of 
Pacific  Northwest  fish  and  shellfish.   IV.   U.  S.  Fish  &  Wildlife 
Serv.  Com.  Fisheries  Rev.  17  (3):   13-17.   Mar.  1955. 

JUL,  M.   Fishery  products  in  the  world  food  supply.   Gt .   Brit.  Food 
Inves.  Food  Sc i  .  (  Abs  .)  25  :   373-384.   July  1953. 


-  83 


KING,  H.  B.  Production  control  program  for  frozen  fish.  Frozen  Food 
Indus.  3  (7):   12-13,  37-39.   July  1947. 

KRAMHOFT ,  0.  and  SCHOTT ,  E.   Five  modern  floating  fish  freezing  plants 
Mod.  Refrig.  57:  188-189.   May  1954. 

LEMON,  J.  M.  Handling  frozen  fish  in  the  correct  manner  insures  con- 
sumer-interest and  top  sales.  West.  Frozen  Foods  9  (2):  3-4,  9,  15. 
De  c .  19  4  7. 

.Frozen  fish.   Frozen  Food  Indus.  4  (8):   10-12,  23.   Aug.  1948. 


.Filleting  fish  and  freezing  fillets.   Food  Technol.  6:   366- 


368.   Sept.  1952 


and    CARLSON,    C.     D.       Freezing    fish    at    sea.       Refrig.     Engin.     54: 


527-530,     580-581.        Dec.     1947. 

LONG,  R.  A.  K.  Some  thermodynamic  properties  of  fish  and  their  effect 
on  the  rate  of  freezing.   J.  Sci.  Food  &  Agr.  6:   621-633.   Oct.  1955. 

LOPEZ-MATAS,  A.  and  FELLERS,  C.  R.   The  freezing  of  swordfish.   Quic*k 
Frozen  Foods  10  (3):   72-74,  103.   Oct.  1947. 

MITCHELL,  T.   Frozen  jumbo  shrimp  a  specialty  at  Biloxi.   Canner  107 
(20):   12,  14.   Nov.  13,  1948.   Also  in  Fishing  Gaz.  65  (13):   36,  58. 
Dec.  1949. 

MOOR JAN I,  M.  N.,  IYENGAR,  J.  R.,  and  BHATIA,  D.  S.   Freezing  and  cold 
storage  of  mackerel  fish.   Food  Sci.  7  (2):   31-32.   Feb.  1958. 

NAGOKA,  J.,  TAKAGI ,  S.,  and  HQTANI ,  S.  Experiments  on  the  freezing  of 
fish  by  the  air-blast  freezer.  Tokyo  U.  Fisheries  J.  42  (1):  65-73. 
Feb.  1956. 

OSTERHAUG,  K.  L.  and  ANDREWS,  M.   Cold  storage  of  frozen  Pacific 
oysters.   Quick  Frozen  Foods  18  (10):   54,  56.   May  1956. 

and  NELSON,  R.  W.   Cold  storage  of  frozen  Pacific  oysters. 

(Crassostrea  gigas)  2.   U.  S.  Fish  &  Wildlife  Serv.  Com.  Fisheries 
Rev.  19  (6):   10-14.   June  1957. 

PETERSON,  S.  R.   Cooperative  frozen  fish  study.  Res.  and  Devlpmt. 
Assoc.  Food  &  Container  Inst.  Activ.  Rpt.  6:   202-205.   Jan.  1955. 

POTTINGER,  S.  R.   Packaging  and  storing  frozen  fish  products.   Frozen 
Food  Indus.  4  (12):   12-13,  23-25.   Dec.  1948. 

.An  improved  method  of  glazing  fish  for  locker  storage.   Quick 


Frozen  Foods  13  (4):   120,  122.  Nov.  1950. 

.Frozen  Atlantic  oyster  investigations.   Food  Technol.  6:   28- 


30.   Jan.  1952.   Also  in  Food  Technol.  5  (5,  sup.):   16-17.   May  1951 
,  KERR,  R.  G.,  and  LANHAM ,  W.  B. ,  JR.   Testing  packaging 


materials  for  quick  frozen  oysters.   Food  Indus.  19:   324-326,  444, 
446.   Mar.  1947. 


-  84 


QUICK  FROZEN  FOODS.   1948.   Problems  in  freezing  and  packaging  oysters 
Quick  Frozen  Foods  2  (5):   61-62,  80,  91.   Dec.  1948. 

REAY ,  G.  A.   The  freezing  and  cold  storage  of  fish.   Gt  .  Brit.  Food 
Invest.  Adv.  Note  4,  4  p.   1950. 

.The  freezing  and  cold  storage  of  lobsters.   Gt  .  Brit.  Food 


Invest.  Adv.  Note  6,  4  p.   1950. 
.Chilling  and  freezing  of  fish.   Refrig.  J.  6  (5):   6,  8,  10, 


12,  14,  16-17.   Nov.  1952. 

,  BANKS,  A.,  and  CUTTING,  C.  L.   The  freezing  and  cold  storage 


of  fish.   Gt  .  Brit.  Dept.  Sci.  &  Indus.  Res.  Food  Invest.  Leaflet  11, 
20  p.   No  date. 

and  HOUSE,  C.  T.   The. freezing  and  cold  storage  of  lobsters. 


Food  Mfr.  26:   23-27.   Jan.  1,  1951. 

ROGERS,  J.  L.   Quick-frozen  scampi.   Food  Trade  Rev.  27  (8):   15,  18. 
Aug.  1957. 

ROGATWICK ,  J.  H.   Iceland's  quick  frozen  fish  fillet  industry.   Foreign 
Food  Indus.  2  (10):   16-17,  55.   Oct.  1946. 

RUNCOCHAR,  J.  F.,  HARTSHORNE ,  J.  C,  POTTINGER,  S.  R.,  BUTLER,  C,  and 
MAGNUSSON,  H.  W.   Freezing  fish  at  sea.   Canner  115  (21):   14-17.   Nov. 
22,  1952. 

SEAGRAN ,  H.  L.   Reduction  of  curd  in  canned  salmon  prepared  from  frozen 
fish.   U.  S.  Fish  &  Wildlife  Serv.  Com.  Fisheries  Rev.  18:   1-4.   Jan. 
1956. 

SLAVIN,  J.  W.   Fish  freezing  in  multiplate  freezer.   Quick  Frozen  Foods 
18  (3)  :   55-57.   Oct.  1955  . 

and  PETERS,  J.  A.   Freezing  and  storing  deep-sea  lobsters. 

Some  tests  on  cooked  whole  lobsters.   Com.  Fisheries  Rev.  20  (7):  1-6. 
July  1958. 

STANSBY,  M.  E.   How  to  freeze  and  store  fish.   2.  Refrig.  J.  10  (12): 
27-29.   June  1957. 

STURGES ,  L.  E.   Canning  and  freezing  oysters,  crab,  shrimp,  and  fish. 
Fla.  U.  Agr.  Ext.  C.  151,  8  p.   July  1956. 

TAYLOR,  M.  C.   The  refrigeration  of  fish.   Refrig.  J.  11  (7):   17,  19, 
35,  38.   Jan.  1958. 

TRESSLER ,  D.  K.   Preliminary  steps  to  freezing;  noted  expert  on  fish 
freezing  problems  gives  his  views  on  importance  of  preliminary 
handling  of  fishery  products  to  insure  top  quality.   Fishing  Gaz.  64 
(1):   66,  86.   Jan.  1947. 

WATZINGER,  A.   Contact  freezing  of  fish  fillets  between  parallel  plates 
Internatl.  Cong.   Refrig.  Proc.  8:   397-401.   1951. 


-  85  - 


WOLFE,  L.  P.  and  BRIAN,  T.   Frozen  fish;  frozen  chips.   Freezing  and 
Cold  Storage  9  (5):   14,  16.   Sept. /Oct.  1954. 

WOOLRICK,  W.  R.,JR.   Freezing  marine  products  in  Texas.   Refrig.  Engin. 
54:   222-225.   Sept.  1947. 

YOUNG,  L.   Frozen  packaged  shellfish.   Quick  Frozen  Foods  9  (6):   281. 
Jan.  1947. 

.Frozen  fish  versus  canned  fish.   Quick  Frozen  Foods  9  (7):   26. 


Feb.  1947. 

YOUNG,  0.  C.   Quality  of  fresh  and  frozen  fish  and  facilities  for 
freezing,  storing, and  transporting  fishery  products.   Food  Technol . 
4:   447-450.   Nov.  1950. 

and  TAYLOR,  D.  H.   Experiments  on  the  storage  of  frozen  shrimps 


Canada  Fisheries  Res.  Bd .  Prog.  Rpts.  Pacific  Biol.  Sta.  &  Pacific 
Fisheries.  Expt .  Sta.  No.  74,   3-4  p.    Mar.  1948. 

ZAROTSCHENZEFF,  M.  T.  Fishing  resources  in  Alaska  provide  means  of 
building  huge  frozen  fish  industry.  Ice  &  Refrig.  112  (3):  19-22, 
72.   Mar.  1947. 

Fruits  and  Berries 

BAIN,  E.  II.   Freezing  apples.   South.  Canner  &  Packer  8  (2):    21-27. 
Feb.  1947. 

BAYNE,  J.  L.   Effect  of  temperature  and  exposure  on  the  pealing  of 
fruits  and  vegetables.    (Abs.)   Quick  Frozen  Foods  12:   51.   Aug. 
1949. 

BEAVENS ,  E.  A.   New  frozen  purees  from  citrus  fruits.   Ice  Cream  Rev. 

33  (3):   110,  112,  114.   Oct.  1949.   Also  in  Ice  &  Refrig.  117  (5): 

63.  Nov.  1949.  U.  S.  Bur.  Agr.  &  Indus.  Chem.  AIC-238,  6  p.  Aug. 
1949.   Ice  Cream  Mfrs.  Rpt.  Proc.  45  (2):   61-67,  1949. 

P.ENEFIELD,  II.  G.   Latest  developments  in  quick  freezing  fruits  and 
vegetables.   Austral.  Food  Mfr.  &  Distrib.  26  (5):   30,  32.   Dec.  5, 
195b.   Also  in  Food  Technol.  Austral.  9  (6):   307,  309,  311,  313.   June 
1957  . 

BISSETT,  O.  W.   Frozen  purees  from  Florida  citrus  fruits.   Fla.  State 
Hort.  Soc.  Proc.  62:   163-165.   1949.   Also  in  Citrus  Indus.  31  (2): 
16-17,  22.   Feb.  1950. 

BORGSTROM,  G.  A.   Fruit  freezing  in  the  United  States.   Food  Mfr.  33 
(11):   459-462.   Nov.  1,  1958. 

BRISTOL  UNIVERSITY.   Fruit  and  Vegetable  Canning  and  Quick  Freezing 
Research  Association.   Annual  report  and  accounts  1952-53.   Chipping 
Campden,  1953. 

.   Fruit  and  Vegetable  Canning  and  Quick  Freezing  Research 

Association.   Annual  report  and  accounts  1954-55.   Chipping  Campden, 
1955. 

-  86  - 


CHICHESTER,  C.  O.   Problems  encountered  in  f reeze-dry ing  of  fruit.   Res. 
&  Devlpmt.  Assoc.  Food  &  Container  Inst.  Activ.  Rpt.  19  (2):   89-91. 
June  1958. 

CONTINENTAL  CAN  CO.   Canada.   Freezing  fruits  and  vegetables.   Montreal, 
1952. 

CRUESS ,  W.  V.   Frozen  lemon  juice,  syrup,  and  concentrate.   West.  Canner 
&  Packer  42  (2):   47.   Feb.  1950. 

,  AFIFI ,  A.,  and  GLAZEWSKI ,  I.  G.  A.   Experiments  on  frozen 


fruits.   Frozen  Food  Indus.  4  (1):     6-11.    Jan.  1948. 

DAVIDSON,  F.  B.   Food  preservation  by  freezing.   Fruit  World  and  Mkt. 
Grower  58  (12):   47.   Dec.  10,  1957. 

DAVIS,  L.  L.   Commercial  packers  of  canned  and  frozen  peaches  save  lye 
and  improve  their  product.   Va .  Fruit  35:   8-9,  40,  42.   Sept.  20,  1947 

DENNISON,  R.  A.  and  HALL,  C.  B.   The  freezing  of  lychee  fruits.   Fla. 
Lychee  Growers  Assoc.   Yearbook  &  Proc.  3:   33.   1956.   Pub.  1957. 

DICKINSON,  D.   Progress  in  1955;  fruit  and  vegetable  canning  and  quick 
freezing.   Food  Mfr.  31:   107-111.   Mar.  1,  1956. 

.Fruit  and  vegetable  canning  and  freezing.   Food  Mfr.  33  (2): 

65-68.   Feb.  1,  1958. 

DYKSTRA,  K.  G.   Frozen  fruits  and  vegetables.    (Abs.)   Refrig.  Engin. 
64  (6):   62.   June  1956. 

ELLIS,  C.  F.  and  WEGENER,  J.  B.  Brine  freezing  strawberries  in  tin. 
Food  Freezing  3  (2):   22,  56-57.   Dec.  1947. 

EMERSON ,  B.  Frozen  papaya  and  guava  packed  in  Hawaii.  West.  Canner 
&  Packer  41  (12):   47-48.   Nov.  1950. 

ESSELEN,  W.  B. ,  JR.,  FELLERS,  C.  R.,  and  MCCONNELL,  J.  E.  W.  Frozen 
apples  and  apple  products.  (Abs.)  Fruit  Prod.  J.  &  Amer.  Food  Mfr. 
27:   325.   July  1948. 

,  FELLERS,  C.  R.  and  MCCONNELL,  J.  E.  W.   Frozen  apples  and 


apple  products.   Food  Technol.  3:   121-126.   Apr.  1949. 

FELDER,  A.  P.   Processing  fruit  and  vegetables  for  freezer  storage. 
Quick  Frozen  Foods  9  (6):   131.   Jan.  1947. 

GAULD ,  H.  M.   The  quick-freezing  of  fruit  and  vegetables.   Fruit  World 
and  Market  Grower  49  (2):   17-18.   Feb.  5,  1948. 

GERLACH ,  G.   Freezing  of  raspberries.    (Abs.)  Canada.  Comt.  Fruit  and 
Veg.  Preserv.  Rpt.  19.   1955. 

.Freezing  of  sweet  cherries.    (Abs.)   Canada  Comt.  Fruit  and 

Veg.  Preserv.  Rpt.  18-19.   1955. 

GULLETT,  E.  A.  and  TRUSCOTT,  J.  II.  L.   Preservation  by  freezing:   Fruit 
variety  tests.   Ontario  Ilort.  Expt.  Sta.  Rpt.  1955/56.   88-91,  1957. 


87  - 


HART,  W.  J.,  JR.,  ESSELEN,  W.  B. ,  JR.,  and  FELLERS,  C.  R.   Freezing 
Mclntoch  apples.   Mass.  Fruit  Growers'  Assoc.  Rpt.  Ann.  Mag.  53:   118- 
120.   1947. 

HARRISS,  R.  W.   For  quick  freezing  -  the  best  soft  fruit  varieties. 
Fruit  Grower  106:   763-764.   Dec.  16,  1948. 

HAUCK,  J.  F.   The  freezing  and  processing  market  for  small  fruits. 
N.  J.  State  Hort.  Soc.Hort.  News  29:   2068.   May  1948. 

HIRST,  F.  and  ADAM,  W.  B.   Variety  trials:   Canning  and  quick  freezing, 
Bristol.  U.  Fruit  &  Veg.  Preserv.  Res.  Sta.  Ann.  Rpt.  11-18.   1947. 

HOHL ,  L.  A.   Strawberry  freezing  in  California.   Quick  Frozen  Foods 
9  (11):   76-77,  96.   June  1947. 

.Varietal  adaptability  to  freezing  of  several  California  stone 


fruits.   Quick  Frozen  Foods  9  (9):   I-II.   Apr.  1947. 

.California  stone  fruits  suitable  for  freezing.   Digest  Food 


Packer  28  (7):   36,  38.   June  1947. 

.Fruits  and  vegetables  for  freezing.   Calif.  Farmer  South.  Ed 


188:   478-479.   May  9,  1948. 

HOOVER,  M.  W.  and  DENNISON,  R.  A.   Studies  on  the  freezing  of  straw- 
berries in  Florida.   Fla.  State  Hort.  Soc.  Proc.  67:   197-199.   1954. 

JACKSON,  S. ,  RICKTER,  S.  L. ,  and  CHICHESTER,  C.  0.   Freeze-dry ing  of 
fruit.   Food  Technol.  11  (9):   468-470.   Sept.  1957. 

JOHNSON,  G.   Frozen  fresh  fruit  sundae  toppings.   West.  Canner  and 
Packer  41  (12):   53,  55.   Nov.  1950. 

JOSLYN ,  M.  A.  and  HOHL,  L.  A.   The  commercial  freezing  of  fruit  pro- 
ducts.  Calif.  Agr.  Expt.  Sta.  B.  703,  108  p.   Berkeley,  1948. 

KETHLEY,  T.  W. ,  GOWN,  W.  B.,  and  BELLINGER,  F.   Tests  show  optimum 
time  for  strawberry  freezing.   Food  Indus.  22:   56-58.   Jan.  1950. 

KNIGHT,  K.  G.  and  PAUL,  P.  C.   When  freezing  apple  slices  be  sure  of 
your  variety.   Food  Indus.  22:   836.   May  1950. 

KNOX,  R.   Freezing  fresh  cranberries.   Cranberry  World  6  (4):   5-6. 
Au  g .  19  5  2. 

LANTZ ,  E.   The  suitability  of  different  varieties  of  New  Mexico  peaches 
for  freezing.   N.  Mex.  Agr.  Expt.  Sta.  Press  B.  1060.  5  p.   Jan.  1952. 

LEVERINGTON,  R.  E.   Quick-frozen  fruit  and  vegetables.   Queensland  Agr. 
J.  79:   60-62.   July  1,  1954. 

LORD,  D.   Men,  machines,  and  Georgia  peaches.   South.  Food  Processing 
2  (7):   5-6,  29-30.   Nov.  1947. 

MCDOWELL,  A.  M.   Technology's  role  in  strawberry  gains.   Quick  Frozen 
Foods  19  (6):   451-452,  454,  456.   Jan.  1957. 


MAJOR,  R.   A  comparison  of  freezing  methods  and  packages  for  peaches. 
J.  Home  Econ.  46:   403-404.   June  1954. 

MANTONYA,  L.  L.  J.   Research  study  in  freezing  invert  sugar  dates. 
Date  Growers'  Inst.  Rpt.  26:   19-21.   1949. 

MASTERMAN,  N.  K.  and  CHAPPELL ,  V.  M.   Introducing  frozen  elderberries. 
N.  Y.  Agr.  Col.  Cornell  Ext.  B.  730,  16  p.   Ithaca,  1947. 

MATHUR,  P.  B.  and  SRIVASTAVA,  H.  C.   Cold  storage  and  freezing  pre- 
servation of  fruits  and  vegetables.   Symposium  Prob.  Fruit  &  Veg. 
Preserv.  Indus.   India  1954:   246-271.   1956. 

MATSUMOTO,  K. ,  NAKAMURA,  R.f  and  NAGASAKA,  K.   Studies  on  the  adapta- 
bility to  storage  in  the  freezing  of  fruits  and  vegetables.    (In 
Japanese)  Kyoto  U .  Res.  Inst.  Food  Sci.  B.  (19):   20-34.   1957. 
English  summary. 

MILLER,  M.  E.  Commercial  freezing  of  fruits  and  vegetables  in  La.  in 
1948.   La.  Bur.  Econ.  11  (4):   3,  7-8.   Nov.  1949. 

and  WOODLIN ,  M.  D.   Commercial  canning  and  freezing  of  fruits 


and  vegetables  in  Louisiana  in  1948.   La.  Agr.  Expt.  Sta.  Mimeo.  C. 
105,  27  p.   Aug.  19  49. 

MORRIS,  L.  N. ,  BARKER,  J.,  and  CANE,  R.   The  preservation  of  fruit 
and  vegetables  by  freezing.   Gt .  Brit.  Dept.  Sci.  and  Indus.  Res. 
Forest  Prod.  Res.  Lab.  Leaflet,  No.  2,  12  p.   London,  1948. 

MUSTARD,  M.  J.   Preservation  of  mangos  by  freezing.   In  Florida  Mango 
Forth.   Mango  Studies.   111-113  p.    Stuart,  Fla.  1951. 

and  STAHL ,  A.  L.   The  freezing  preservation  of  some  tropical 

and  subtropical  fruits.   Fla.  State  Hort.  Soc .  Proc.  61:   275-279. 
1948. 

and  STAHL,  A.  L.   The  freezing  of  tropical  and  subtropical 


fruits.   Quick  Frozen  Foods  12  (7):   136-138.   Feb.  1950. 

NOYES,  H.  A.   New  method  for  freezing  fruit  in  barrels.   West.  Canner 
&  Packer  41  (4):   53-54.   Apr.  1949. 

PAUL,  P.  C.  and  SWEEN ,  E.   Frozen  pineapple  and  grapefruit.   Mich.  Agr 
Expt.  Sta.  Q.  B.  37:   335-338.   Feb.  1955. 

PHILLIPS,  W.  R.   Freezing  rates  of  fruits  and  vegetables  at  various 
air  velocities.   Refrig.  Engin.  53:   401-403.   May  1947. 

.Storage  and  freezing  of  fruits  and  vegetables.   West.  Canad. 

Soc.  Hort.  Rpt.  Proc.  3:   19-22.   1947. 

POWERS,  M.  J.,  TAYLOR,  D.  H. ,  TALBURT ,  W.  F. ,  and  WALKER,  L.  H. 
Dehydro-f rozen  apr icots--preparat i on .   Food  Technol .  10:   489-492. 
Oct.  19  56. 

RASBERRY,  M.  F.   Selection,  preparation,  and  packaging  of  food  for 
freezing.   Carolina  Farmer  2  (3):   14-15.   Mar.  1947. 


-  89  - 


ROBINSON,  W.  B. ,  LEE,  F.  A.,  SLATE,  G.  L. ,  and  PEDERSON ,  G.  S.   Chemical 
composition  and  freezing  adaptability  of  strawberries.   N.  Y.   (State) 
Agr.  Expt.  Sta.  B.   726,  14  p.   Geneva, 1947. 

ROGERS,  J.  L.   Quick-freezing  and  the  fruit  industry.   Fruit  Ann. 
(1947)  48(2):   134-136,  138,  139.   1947. 

SCHWARTZE,  C.  D.   Fruit  variety  problems  of  the  frozen  foods  industry. 
Fruit  Prod.  J.  &  Amer.  Food  Mfr.  27:   237-241.   Apr. /May  1948. 

SOGNEFEST,  P.,  and  WILLETT,  N.  J.   Rapid  handling  and  absence  of  air 
found  to  avert  cherry  discoloration.   Frosted  Food  Field  22  (3):   31- 
33.   Mar.  1956. 

SORBER,  D.  G.   Bulletin  published  in  1907  explains  freezing  of  fruits. 
Frosted  Food  Field  9:   1-10.   July  30,  1949. 

SPIKER,  B.   Problems  in  freezing  fruits  and  vegetables.   Frozen  Food 
Conf.  Proc.  (1946):   2,  18-20.   1947? 

ST.  SMITH,  J.  S.   Preliminary  tests  on  the  quick  freezing  of  pine- 
apple and  bananas.   Refrig.  J.  3:   562-563.   May  1950. 

STOUT,  G.  J.   Freezing  fruits  and  vegetables  on  Florida  farms.   Fla. 
Agr.  Expt.  Sta.  B.  441,  30  p.   Feb.  1948.   Also  in  Citrus  Indus.  29 
(2):   9,  11-13,  15.   Sept.  1948. 

STROHMAIER,  L.  H.  and  PENN ,  F.   Further  studies  on  freezing  new 
California  strawberry  varieties.   Food  Packer  35  (4):   28-30,  52-53. 
Ap  r .  19  5  4. 

SWINGLE,  C.  F.   Freezing  strawberries  in  the  crates.   Wis.  Hort.  45: 
296.   May  1955. 

SYKES ,  S.  M.   Quick  freezing  of  fruits  and  vegetables  in  the  U.  S.  A. 
and  Canada.   Agr.  Gaz.  N.  S.  Wales  60:   92-95.   Feb.  1,  1949. 

.Quick  freezing  of  fruits  and  vegetables  in  U.  S.  A.  and 


Canada.   Agr.  Gaz.  N.  S.  Wales  59:   185-188.   Apr.  1,  1948.   Also  in 
Refrig.  J.  2:    /68-771.   Oct.  1948. 

.Quick  freezing  fruits  and  vegetables.   Agr.  Bur.  N.  S.  Wales, 


State  Conf.  Hawkesbury  Agr.  Col.  25,  2  p.   1948. 

TALBURT ,  W.  F.   Packers'  interest  mounts  in  dehydrofreezing.   Quick 
Frozen  Foods  16  (7):   119-260.   Feb.  1954. 

and  LINDQUIST ,  F.  E.   Recent  progress  in  the  dehydrofreezing  of 


fruits  and  vegetables.    (Abs . )   Food  Technol .  8  (5,  sup.)   1954. 
and  LINDQUIST,  F.  E.   Dehydrofreezing  of  fruits  and  vegetables 


Gt.  Brit.  Food  Invest.  Food  Sci.(Abs.)  26:   361-368.   1954. 

,  WALKER,  L.  H.,  and  POWERS,  M.  J.   Dehydrof rozen  apples.  (Abs.) 


Food  Indus.  So.  Africa  3  (3):   28-29.   July  1950. 

,  WALKER,  L.  II.,  and  POWERS,  M.  J.   Dehydrof rozen  apples.   Food 


Technol.  4:   496-498.   Dec.  1950 


90  - 


TROUT,  S.  A.   Quick  freezing  of  fruit  and  vegetables.   Queensland 
Prod.  31  (50):   13,  14.   June  7,  1950. 

U.  S.  DEPARTMENT  OF  AGRICULTURE.   Bureau  of  Agricultural  and  Indus- 
trial Chemistry.   Western  Regional  Research  Laboratory.   Commercial 
Preparation,  freezing  preservation  of  sliced  apples.   Frozen  Food  Indus 
3  (12):   12-13,  30-31.   Dec.  1947. 

WALKER,  L.  H. ,  POWERS,  M.  J.,  and  TAYLOR,  D.  H.   Factors  in  processing 
methods  which  affect  the  quality  of  dehy dr of rozen  apple  slices.   Food 
Technol.  9:   576-582.   Nov.  1955. 

WARREN,  S.   Freeze  fruits  and  vegetables.   Pa.  State  Col.  Agr.  Ext. 
C.  317,  2  2  p.   May  19  48. 

WATSON,  B.   Do's  and  don'ts  for  freezers.   Quick  Frozen  Foods  9  (9): 
142-143.   Apr.  1947. 

WOODROFF,  J.  G. ,  SHELOR,  E. ,  CECIL,  S.  R.,  and  ATKINSON,  I.   Prep- 
aration of  peaches  for  freezing.   Part  I  —  1 1  South.  Canner  &  Packer 
8  (7):   14-18,  23.   July  15,  1947.   Part  III.  Food  Freezing  2:   566- 
567,  569.   July  1947. 

,  SHELOR,  E. ,  CECIL,  S.  R.,  and  ATKINSON,  I.   The  preparation 

of  peaches  for  freezing.   I-III.  Frozen  Food  Indus.  4  (8):   6-9. 
Aug.  19  48.   Also, 4  (5):   10-13,  36.   May  19  48. 

,  SHELOR,  E.,  CECIL,  S.  R.,  and  ATKINSON,  I.   The  preparation 

of  peaches  for  freezing.   IV.  Food  Freezing  2:   632-634.   Au  g .  19  4  7. 
Also, 4-5.   Frozen  Food  Indus. 4  (9):   8-10;  10:   10-12.   Sept. /Oct. 
1948  . 

and  SHELOR,  E.   Frozen  figs  are  delicious.   Ga .  Agr.  Expt. 

Sta.  Press  B.  590,1  p.   1947.   Also  in  Frozen  Food  Indus.  3  (10):   39. 
Oct.  1947.   Frosted  Food  Field  5  (4):   21.   Oct.  1947. 

ZAROTSCHENZEFF,  M.  T.   Frozen  berries  in  Alaska.   West.  Frozen  Foods 
8  (3):   3-4.   Jan.  1947. 

Meat  and  Meat  Products 

ANGELUCI ,  N.   Slow  and  rapid  freezing  of  meat.    (In  Italian)   Zoopro- 
filassi  10:   173-183.   Mar.  1955.   English  summary  p.   189. 

BATE-SMITH,  E.  C.   Freezing,  chilling,  and  cold  storage  of  meat.  I. 
Theoretical  considerations.   Inst.  Refrig.  Proc.  49:   103-108. 
1952/53. 

BERKOWITZ ,  L.   Centralized  freezing  of  meats.   Butchers'  Advocate 
138  (23):   12-13.   Dec.  7,  1955. 

BERGH ,  F.   On  the  preservation  of  the  colour  of  frozen  meat.   Kulde 
9:   68.   Aug.  1955. 

BRYNKO,  C.  and  SMITHIES,  W.  R.   Rapid  vacuum  f reeze-dry ing  of  meat. 
J.  Sci.  Food  &  Agr.  9  (9):   576-583.   Sept.  1958. 


-  91  - 


BUEHLER ,  L.   Planning  to  pack  frozen  meat?   Here's  a  guide  to  freezing 
methods.   West. Meat  Indus.  1  (11):   20-21,  23.   Nov.  1955. 

CALLOW,  E.  H.   Frozen  meat.   J.  Sci.  Food  and  Agr.  3:   145-150.   Apr. 
1952. 

.Ten  years'  work  on  meat  at  the  Low  Temperature  Research  Station, 


Cambridge.  Gt .  Brit.  Food  Invest.  Food  Sci.  (Abs.)  29  (2):  101-112. 
Apr.  1957. 

CZZRNECKI ,  J.,  PIERCE,  J.  C,  JR.,  WHITE,  J.  H.  ,  and  GARDNER,  B.  W.  ,  JR, 
Meat  products;  edited  by  H.  Al  Conway  and  A.  I.  Meyer.   U.  S.  Quarter- 
master Corps.  Qmaster  Food  and  Container  Inst.  Armed  Forces.  Oper. 
Studies  1  (11):   110  p.   1948? 

DAVIDSON,  F.  B.   Quick  frozen  meats.   Austral.  Food  Mfr.  &  Distrib. 
27  (5):   30.   Dec.  5,  1957. 

DUNKER,  C.  F.  and  HANKINS ,  0.  G.  A  survey  of  meat  processing  method 
need  in  frozen  food  locker  plants.  Food  Technol.  5:  293-295.  July 
1951  . 

and  HANKINS,  0.  G.   Rates  of  freezing  and  thawing  meats.   Food 

Technol.  7:   505-508.   Dec.  1953. 

EATON,  P.   The  chilling,  freezing,  and  cold  storage  of  meat.   2. 
Commercial  practice.   Inst.  Refrig.  Proc.  49:   109-125.   1952/53. 

FOX,  H.   Processed  quick-frozen  steaks.   Qu ick-Freezing  5:   47,  48. 
Feb.  1952. 

GILBERT,  R.  0.   Freezing  and  defrosting  rabbit  meat.   Rabbit  Raiser 
3  (5):   12.   Mar.  1948. 

GRANT,  R.   The  frozen  beef  trade;  freezing  and  defrosting  methods. 
Past.  Rev.  59:   1053-1054.   Nov.  16,  1949. 

HALT EN ,  E.   Danish  meat  freezing  and  storing  plant.   Food  Mfr.  27: 
359-362.   Sept.  1,  1952. 

HANDLER,  J.  H.  Frozen  red  meat.  Freezing  &  Cold  Storage  11  (2):  7, 
9,  16.   Apr.  1956. 

HICKS,  E.  W.   Shrinkage  during  chilling,  freezing,  and  storage  of 
meat.   Food  Preserv.  Q.  17  (1):   7-10.   Mar.  1957. 

,  HOWARD,  A. ,  and  KAESS ,  G.   The  cooling,  freezing,  and  storage 

transport  of  frozen  meat.   Food  Technol.  Austral.  9  (6):   318,  323, 
327.   June  1957.   Also  in  Refrig.  J.  10  (7):   23,  26-29.   Jan.  1957. 

HIMER,  R.  L.   Freezing  can  improve  meats.   Quick  Frozen  Foods  14  (2): 
86,  88-90.   Sept.  1951. 

HINES,  R.  L.  and  HANKINS,  0.  G.   Temperature  of  freezing  affects 
tenderness  of  beef.   Food  Indus.  19:   1078-1081.   Aug.  1947. 

HOWARD,  A.  The  measurement  of  arip  from  frozen  meat.  Food  Preserv. 
Q.  16:   31-35.   June  1956. 


92  - 


and  VICKERY,  J.  R.   The  preservation  of  beef  by  freezinj 


Cooperative  investigations.   Food  Preserv.  Q.  10:   30-31.   June  1950. 

JAFFE ,  S.   Pre-packed  fresh  meats  will  yield  to  frozen  products. 
Frosted  Food  Field  19  (3):   30.   Sept.  1954. 

JOSLIN ,  L.  E.   Chilling  and  freezing  fancy  meats.   Refrig.  Engin. 
65  (9):   50-52,  86.   Sept.  1957. 

KNOWLES ,  F.  W.   Use  good  meat,  wrap  it  correctly,  freeze  it  right  and 
you  will  find  a  ready  market.   West.  Meat  Indus.  2  (9):   23-24.   Sept. 
1956. 

KOONZ,  G.  H.  and  RAMS BOTTOM ,  J.  M.   Influence  of  freezing  on  color  of 
bones  and  adjacent  tissues.   Food  Res.  12:   393-399.   Sept. /Oct.  1947. 

KRAMLICH,  W.  E.   Effect  of  repeated  freezing  and  thawing  on  fresh 
beef,  pork,  and  lamb.    (Abs.)   J.  Anim.  Sci.  14:   1230.   Nov.  1955. 

LEHRER,  W.  P.,  JR.  Freezing  meats.  Oreg.  Farmer  72:  764.  Oct.  20, 
1949. 

LYNCH,  C.   New  chain  freezing;  Australian  service  adds  to  efficiency. 
New  Zeal.   Farmer  Weekly  68  (3):   6-7.   Apr.  3,  1947. 

MCNAMARA,  H.  V.   Frozen  meats.   Natl.  Provisioner  137  (14):   212-216. 
Oct.  5,  1957. 

MARSH,  B.  B.  and  THOMPSON,  J.  F.   Rigor  mortis  and  thaw  rigor  in  lamb. 
J.  Sci.  Food  &  Agr.  9  (7):   417-424.   July  1958. 

MAUMANN,  H.  D. ,  MCBEE,  J.  L. ,  and  BRADY,  D.  E.   Color  stability  of 
frozen  beef  as  influenced  by  illumination,  temperature,  and  storage. 
(Abs.)   Food  Technol.  11  (4,  sup.):   31.   Apr.  1957. 

MEAT.   A  report  on  frozen  meats.   Meat  46  (5,  sup.)   I -XVI.   Apr.  1957 

MONZINI,  A.  and  LISSONI ,  A.   Quick-freezing  applied  to  meats.   III. 
(In  Italian)  Ann.  della  sper.  Agr.  (n.s.)   9    1093-1106.   Ref.  1955. 
English  summary. 

NICHOLAS,  J.  E. ,  ZIEGLER,  P.  T.,  and  POSNER ,  M.  C.   Effect  of  very 
rapid  freezing  on  beef  tenderness.  Refrig.  Engin.  54:   438-440. 
Nov.  1947. 

OG I L Y Y ,  W.  D.   Storage  of  meat  in  carbon  dioxide  atmospheres  at  tem- 
peratures above  freezing.   Iowa  State  Col.  J.  Sci.  25:   323-305. 
Jan.  1951.   Abstract  of  thesis.    (Ph.  D. ) . 

OREGON  STATE  COLLEGE,  Food  Technology  Dept.  Freezing  meat,  poultry, 
fish,  seafoods,  and  game.  Oreg.  State  Col.  Ext.  B.  732,  16  p.  Jan. 
1953. 

PIERCE,  E.  A.,  DELONG,  H.  H. ,  and  BYNES ,  J.  R.   Freezing  and  storage 
of  meat  for  quality  economy.   S.  Dak.  Agr.  Expt.  Sta.  B.  408,  14  p. 
May  1951. 


-  93  - 


RAMSBOTTOM,  J.  M.   Freezing  of  meats.   In  American  Society  of  Refrigera- 
ting Engineers.   Refrig.  Data  Book  ed.  3  p.   47-58.   New  York, 1951. 

,  GOESER,  P.  A.,  and  STRANDINE,  E.  J.   The  effect  of  different 


factors  on  the  freezing  rate  of  meats.   Conf .  Res.  Proc.  94-109.   1949. 

RAYMAN,  M.  M. ,  ANELLIS,  A.,  and  CICHON,  C.  J.  Thawing  rates  of  pre- 
cooked frozen  meats  in  commercial  shipping  containers.  (Abs.)  Food 
Technol .  10  (5,  sup.):   27.   May  1956. 

ROUSE,  A.  H. ,  ATKINS,  C.  D.  and  MOORE,  E.  L.   Factors  contributing  to 
the  storage  life  of  frozen  concentrated  orange  juice.   Food  Technol. 
11  (4):   218-221.   Apr.  1957. 

STURDY,  M.  and  CRANG,  A.   Domestic  freezing  of  pork  and  pork  products. 
Bristol   U.  Agr.  Hort .  Res.  Sta.  Ann.  Rpt.  1955:   188-195.   1956. 

SULZBACHER,  W.  L.   Freezing  and  thawing  frozen  meats.   (Abs.)  Quick 
Frozen  Foods  14  (11):   60-61.   June  1952. 

TURNER,  E.  W.   Preservation  of  meat  by  f reeze-dry ing .   Natl.  Provisioner 
134  (21):   142-144.   May  26,  1956. 

VICKERY,  J.  R.   The  freezing  and  storage  of  pork.   Food  Trade  Rev.  24 
(2):   12.   Feb.  1954.   Also  in  Refrig.  J.  6  (10):   44.   Apr.  1953. 

WALDMAN,  H. ,  SAYLOR ,  D.  L. ,  RUMSEY ,  H. ,  GILLMAN,  H.  K. ,  THOMPSON,  F.  W. , 
and  VAUGHN,  J.  0.   Packaging  frozen  meats  hold  promise  for  packers. 
Natl.  Provisioner  132  (19):   95,  97,  99-100.   May  7,  1955. 

WALTER,  L.  E.   Preparation  and  freezing  of  pork  carcasses  for 
demonstration  purposes.   Reciprocal  Meat  Conf.  Proc.  9:   103-106. 
1956. 

WATTS,  B.  M.   Freeze  curing  of  bacon.   Food  Technol.  10:   101-103. 
Feb.  1956. 

WIESMAN,  C.  K.   Frozen  meats.    (Abs.)   Refrig.  Engin.  64  (6):   62. 
June  1956. 

W00DR00F,  J.  G.  Five-point  plan  for  freezing  sausage.  Locker  Oper. 
9  (10):   48.   1947/48. 

ZIEGLER,  P.  T.   Progress  made  in  freezing  meats.   Frozen  Food  Cong. 
(Proc.)   1946  2:   16-17.   1946. 

.Recent  developments  in  the  freezing  of  meats.   Frozen  Food 

Cong.  (Proc.)  3:   38-40.   1947. 

.MILLER,  R.  C.,  and  CHRISTIAN,  J.  A.   Preservation  of  meat 


and  meat  products  in  frozen  storage.   Pa.  Agr.  Expt.  Sta.   June  1950. 

Poultry  and  Poultry  Products 

ALABAMA,  Polytechnic  Institute.   Agricultural  Extention  Serv.   How  to 
kill,  dress,  and  freeze  poultry.   Ala.  Polytech.  Inst.  Agr.  Ext.  C. 
523,  7  p.   Nov.  1957. 

-  94  - 


APPEL,  V.  O.   Freezing  and  refrigerated  storage  of  poultry  and  poultry 

products  in  the  U .  S.  World's  Poultry  Cong.  Off.  Rpt.  8:   531-536. 

1948.   French  summary.  Also  in  Ice  and  Refrig.  115  (3):   39-40.   Sept 
1948. 

BAKER,  R.  C.   Can  we  prevent  freezer  burn  on  poultry?   Prod.  Packer 
29  (44):   5,  44  p.    Oct.  29,  1949. 

.Freeze  'em  fast.   Turkey  World  28  (8):   18,  48.   Aug.  1953. 


.Discoloration  in  frozen  birds  can  be  prevented.   Broiler  World 

11  (6) :   16-17.   June  1954. 

.You  can  freeze  poultry  carcasses  without  discoloration.   Amer. 


Egg  and  Poultry  Rev.  17  (2):   52-56.   Feb.  1955. 

.To  keep  good  color — freeze  poultry  fast.   Poultry  Processing 


and  Mktg.  61  (3):   14-15,  20.   Mar.  1955. 

BERING,  L.  B.   The  frozen  egg  story.   Baker's  Rev.  96  (5):   38,  40, 
42.   May  1948. 

BRANT,  W.  and  STEWART,  G.  F.   Bone  darkening  in  frozen  poultry.   Food 
Technol.  4:   168-174.   May  1950.   Also, Iowa  State  Col.  J.  Sci .  25: 
172-173.   Jan.  1951.   Abstract  of  thesis  (Ph.  D. ) . 

BREVING,  L.  B.   Frozen  eggs  -  from  nest  to  bakery.   Northwest    Miller 
235  (5):   49-50.   Aug.  3,  1948. 

BROOKS,  J.   Chilling  and  freezing  of  poultry.   Quick  Freezing  7:   246, 
248,  250.   Oct.  1954. 

CLAYTON,  P.  C.   Liquid  freezing  is  faster.   Poultry  Processing  and 
Mktg.  63  (2):   19,  52-53.   Feb.  1957. 

DAVIS,  L.  L.   Quick  freezing  poultry  through  brine  immersion.   Mktg. 
Activ.  17  (6):   6-7.   Sept.  1954. 

DAWSON,  L.  E. ,  DAVIDSON,  J.  A.,  FRANG ,  M. ,  and  WALTERS,  S.  The  effects 
of  time  interval  between  slaughter  and  freezing  on  toughness  of  fryers. 
(Abs.)   Poultry  Sci.  35:   1140.   Sept.  1956. 

ECHTERLING,  C.  J.   Effect  of  surface  treatment  in  the  preservation  of 
frozen  poultry.   Poultry  Sci.  28:   929-930.   Nov.  1949. 

EDLUND,  M.  W. ,  MATSON ,  W.  E. ,  and  SPENCER,  J.  V.   Freezing  character- 
istics of  eviserated  poultry  using  liquid  immersion  and  air-blast 
systems.   (Abs.)   Poultry  Sci.  36  (5):   1115-1116.   Sept.  1957. 

EMPEY ,  W.  A.   The  expert  of  frozen  poultry.   II.   Preparation  and 
freezing.   Austral.  Council  Sci.  and  Indus.  Res.  Div.  Food  Preserva- 
tion Q  10:   2-11.   Mar.  1950. 

ERIKSON,  S.  E. ,  and  BOY DEN ,  R.  E.   Frozen  eggs  in  relation  to  their 
use  in  cooked  products.   Ky .  Agr.  Expt.  Sta.  B.  635,  23  p.   Dec. 
1955. 


95 


FINNEGAN,  W.  J.   Improvements  required  in  the  freezing,  storing, and 
distribution  of  frozen  foods.   Food  Technol.  9:   259-260.   May  1955. 

FLETCHER,  D.  A.,  and  BROWN,  W.  A.   Scientific  problems  in  the  dried 
and  frozen  egg  industry.    (Abs.)   Poultry  Sci.  26:    539.   Sept.  1947. 

FORSYTHE,  R.  H.  and  others.   The  relationship  between  "body"  and 
functional  performance  of  frozen  egg  products.    (Abs.)   Poultry  Sci. 
32:   899.   Sept.  18,  1950. 

GATES,  P.  J.   Quick  freezing  is  the  key  to  table  poultry  future.   Mod. 
Poultry  Keeping  60:   792-793.   June  29,  1949. 

GOREE,  C.  P.   Freezing  of  poultry.   Refrig.  Engin.  60:   855-857,  888. 
Au  g .  19  5  2. 

GRAF,  R.  L. ,  BIDDINGER,  G.  R.,  and  PYTEL,  J.  L.   U.  S.  Armed  Forces 
conducting  research  on  (frozen)  boneless  turkey.   (Abs.)   Poultry  Sci. 
32:   901.   Sept.  1953. 

HALE,  H.  P.   The  production  of  "amber  whites"  in  shell-eggs  by  freezing 
and  thawing.   J.  Sci.  Food  &  Agr.  7:   46-48.   Feb.  1950. 

HAYMANN ,  H.  G.  F.   The  growth  of  the  frozen  egg  industry.   Poultry 
Indus.  (Boston)  53:   48.   Jan.  1950. 

HOPKINS,  J.  W.  and  TREVAY ,  R.  M.   Liquid  and  frozen  egg. IV.   Repro- 
ducibility of  measurements  of  reducing  sugar  in  frozen  eggs.   Canad. 
J.  Res.  Sect.  F.,  Technol.  26:   221-227.   May  1948. 

HULLAND,  E.  L.   Immersion  freezing  of  poultry.   Refrig.  Engin.  66  (1): 
60-61.   Jan.  1958. 

KAHLENBERG,  0.  J.   How  to  defrost  frozen  eggs.   Mfg.  Confectioner  29 
(6):   58,  60.   June  1949.   Similar  title  in  Amer.  Baker  17  (6):   36,  38, 
40.   June  1949.   Macaroni  J.  31  (2):   12,  56.   June  1949.   Also  in 

Northwest  Miller  238  (10):   38,  40,  42.   June  7,  1949. 

.Preservation  of  shell  eggs  by  freezing.   Natl.  Egg   Prod. 


Assoc.  Res.  B.  27,  4  p.   Oct.  14,  1949. 

.  Defrost  properly.   National  Egg  Products  Assoc,  recommends 


methods  for  successfully  thawing  frozen  eggs  -  several  "don' ts" 
listed.   Amer.  Egg  and  Poultry  Rev.  10  (8):   44-45.   Aug.  1949.   Also 
in  U.  S.  Egg  and  Poultry  Mag.  55  (7):   13-14,  28-29.   July  1949. 

.Preliminary  studies  on  methods  of  sampling  frozen  egg  products 


II.   Natl.  Egg  Prod.  Assoc.  Res.  B.  36,  11  p.   June  9,  1950. 
,  LALLY,  M.  M. ,  and  GORMAN,  J.  M.   What  is  the  right  way  to 


drill  frozen  eggs?   U.  S.  Egg  and  Poultry  Mag.  56  (12):   14,  15,  28. 
Dec.  19  50. 

,  LALLY,  M.  M. ,  and  GORMAN,  J.  M.   What's  the  best  way  to  sample 


frozen  eggs?   II.   U.  S.  Poultry  Mag.  57:   14-15,  25.   Jan.  1951. 

KALOYERAS ,  S.  A.   Freezing  eggs  in  the  shell.   Outline  of  the  experi- 
mental work  which  has  done  and  the  results  obtained  in  dehydration 


-  96  - 


subsequent  freezing.   Amer.  Egg  and  Poultry  Rev.  10  (3):   26,  28. 
Mar.  1949. 

.Freezing  eggs  in  the  shell.   Ice  and  Refrig.  119  (5):   45-47 


Nov.  1950 


_,  Freezing  eggs  in  the  shell.   Quick  Frozen  Foods  14  (4):   58, 


60.   Nov.  1951 


and  DALQUEST ,  W.  W.   Studies  on  the  hardening  of  chicken  egg 


yolk  by  freezing;  the  effect  of  water  moccasin  venom  on  freeze- 
hardening.   Cong.  Internl.   Indus.  Agr.  Relaz.  9  (1):   247-260.   1952 

KAUFMAN,  H.  H.   Blast  freezing  may  improve  market  appearance.   Sci. 
Farmer  (Pa.  Sta.)  5  (2):   4.   Fall  1957. 

KLOSE,  A.  A.  and  HANSON,  H.  L.   The  freezing  preservation  of  turkey, 
meat  steaks.    (Abs . )   Quick  Frozen  Foods  12:   52-53.   Aug.  1949. 

,  HANSON,  H.  L.  and  LINEWEAVER,  H.   The  freezing  preservation 


of  turkey  meat  steaks.   Food  Technol.  4:   71-74.   Feb.  1950. 

KRIGEL,  M.  E.   The  story  of  frozen  eggs.   Macaroni  J.  31  (12):   30. 
Apr.  1950. 

LEE,  E.  H.   Frozen  eggs.   Baker's  Digest  22  (3):   21-24.   June  1948. 
Also  in  Baker's  Helper.   Catalog  and  buying  directory  (1948-49)  15: 
111-113.   1948. 

.Frozen  eggs.   Freezing  and  thawing  procedures  important. 


Baker's  Rev.  97  (1):   38-40.   July  1948. 

LENTZ,  C.  P.  and  VAN  DEN  BERG,  L.   Liquid  immersion  freezing  of 
poultry.   Food  Technol.  11  (4):   247-250.   Apr.  1957. 

LOPEZ,  A.,  FELLERS,  C.  R. ,  and  POWIE,  W.  D.  Some  factors  affecting 
gelation  of  frozen  egg  yolk.  J.  Milk  and  Food  Technol.  18:  77-80. 
Mar.  1955. 

LOY ,  W.  C.   Frozen  dairy  and  poultry  products.    (Abs.)   Refrig.  Engin. 
64(6):   62.   June  1956 . 

.Proper  methods  for  handling  poultry  and  eggs  (frozen).   Refrig 


Engin.  64  (9):   58-60.   Sept.  1956. 

MCNALLY ,  E.  H.   A  comparison  of  methods  to  prevent  weight  loss  in 
frozen  poultry.    (Abs.)   Poultry  Sci.  34:   1210-1211.   Sept.  1955. 

MARGOLF,  P.  H.   Freezing  poultry.   Frozen  Food  Con f . . (Proc . )  3:   34- 
37.   1947. 

MARION,  W.  W.   An  investigation  of  the  gelation  of  frozen  egg  yolk 
after  thawing.   Diss.  Abs.  19  (4):   619.   Oct.  1958. 

and  STADELMAN ,  W.  J.   Effect  of  various  freezing  methods  on 

quality  of  poultry  meat.   Food  Technol.  12  (7):   267-269.   July 
1958. 


-  97  - 


MATSON,  W.  E. ,  AHRENS,  M.  C,  SPENCER,  J.  V.,  and  STADELMAN ,  W.  J. 
Cooling  and  freezing  pan-ready  turkeys.   Agr.  Engin .  37:   33-35.   Jan. 
1956. 

,  SPENCER,  J.  V.,  and  SAUTER,  E.  A.   Cooling  and  freezing  char- 


acteristics of  eviserated  poultry.   Wash.  Farm  Electrif.  Comt.  Prog. 
Rpt.  31:   4-15.   1955,  Pub.  1956. 

MILLER,  C.  and  WINTER,  A.  R.   Pasteurized  frozen  whole  egg  and  yolk 
for  mayonnaise  production.   Food  Res.  16:   43-49.   Jan. /Feb.  1951. 

MITCHELL,  J.  D. ,  DODGE,  J.,  MARION,  W.  W. ,  and  STADELMAN,  W.  J. 
Liquid  freezing  of  poultry  meat.   (Abs . )   Poultry  Sci.  36  (5):   1142. 
Sept.  1957. 

and  STADELMAN,  W.  J.   Immersion  freezing  studies  show  limita- 


tions in  application.   Quick  Frozen  Foods  20  (9):   158-159.   Apr.  1958. 
and  STADELMAN,  W.  J.   Strides  in  immers i on- freezing  of  poultry. 


Food  Engin.  30  (6):   102.   June  1958. 

PAC I ,  C.   Preservation  of  poultry  meat  by  freezing.   (In  Italian)  Rev. 
Internaz.  d'Agr.  1  (8/9):   32-39.   Sept. /Oct.  1956.   English  Summary. 

PAPPALARDO,  S.  J.   Frozen  stuffed  poultry.   Poultry  Processing  and 

Mktg.  61  (7):   13,  22,  24.   July  1955. 

PARNELL,  E.  D. ,  BUTLER,  0.  D. ,  COVER,  S.,  and  SMITH,  W.  H.   Storage 
tests  on  frozen  fryers  packed  with  and  without  water.   Tex.  Agr. 
Expt .  Sta.  Prog.  Rpt.  1574,  9  p.   Apr.  18,  1953. 

PENNINGTON,  M.  E.   The  freezing  of  eggs.   Refrig.  Engin.  V.  55,  No.  5, 
Refrig.  Engin.  Apple.  Data  29R.  7  p.   May  1948.   Also  in  Butcher's 
Advocate  123  (22):   10-11,  13.   June  2,  1948. 

PFLUG,  I.  J.   Immersion  freezing  found  to  improve  poultry  appearance. 
Frosted  Food  Field  24  (6):   17-18,  27.   June  1957. 

POLLOCK,  C.   Packaging  the  gobbler.   Food  Indus.  19:   179-181.   Feb. 
1947  . 

.Poultry  freezing  -  a  dynamic  and  growing  industry.   Quick 

Frozen  Foods  14  (8):   118.   Mar.  1952. 

.Vast,  open  market  awaits  frozen  poultry.   Quick  Frozen  Foods 


16  (7):   189-190.   Feb.  1954. 

RAMSAY,  T.  H.   Yesterday's  freezing  methods  aren't  good  enough  today. 
U.  S.  Egg  and  Poultry  Mag.  54  (6):   15-16,  29.   June  1948. 

.Freezing  poultry.   Frosted  Food  Field  7  (3):   3,  5.   Aug.  19  48 


RICHEY,  H.  H.   Immersion  freezing.   (Abs.)   Poultry  Processing  and 
Mktg.  64  (4):   10.   Apr.  1958. 

SAUTER,  E.  A.,  SPENCER,  J.  V.,  EKLUND,  M.  W. ,  MATSON,  W.  E.  Turkey 
meat  cooling  and  freezing  studies.  (Abs.)  Poultry  Sci.  35:  1168- 
1169.   Sept.  1956. 


-  98  - 


dCHEIGART ,  H.  A.   Cooling  and  freezing  of  poultry.   2.   Food  Indus, 
So.  Africa  2  (11):   48,  51,  53-54.   Mar.  1950. 

SMITH,  T.  A.   Future  development  of  freezing  and  storage  of  poultry 
Natl.  Fed.  Cold  Storage  and  Ice  Trades  Ybk.  11-13.   1955. 

SNYDER,  E.  S.   Preparing  poultry  for  freezing.   Locker  Plants  and 
Frosted  Foods  4  (4):   11-13.   Nov.  1949. 

,  TRUSCOTT,  J.  H.  L. ,  and  WAYGOOD,  E.  R.   Experiments  on  the 


freezing  of  poultry.   Poultry  Sci.  32:   383-391.   May  1953. 

SPENCER,  J.  V.,  MATSON,  W.  E. ,  STADELMAN ,  W.  J.,  and  AHRENS ,  M.  C. 

The  effect  of  cooling  and  freezing  procedures  on  consumer  acceptability 

factors  of  turkey  meat.   Food  Technol.  10:   16-18.   Jan.  1956. 

,  SAUTER,  E.  A.,  and  STADELMAN,  W.  J.   Shelf  life  of  frozen 


poultry  meat  after  thawing.    (Abs.)   Poultry  Sci.  34:   1222-1223. 
Sept.  1955. 

STEVENS,  V.  C.   Proper  pre-cooling  essential  for  finest  frozen  poultry 
Amer.  Egg  &  Poultry  Rev.  16  (10):   24,  26.   Oct.  1954. 

STEWART,  G.  F.   Packing  chickens  and  turkeys  for  freezing. (Abs.) 
Quick  Frozen  Foods  14  (11):   60.   June  1952. 

and  KLOSE,  A.  A.   New  techniques  in  the  freezing  of  poultry. 


Frosted  Food  Field  21:   11.   July  1955. 

SWEET,  M.  C.   Brine  freezing  means  attractive  appearance  means  sales 
appeal.   Poultry  Processing  &  Mktg.  64  (9):   8-9,  24,  26.   Sept.  1958 

TEMPERTON?  Poultry  processing  and  packaging.   Quick-Freezing  7:   181- 
183.   Aug.  1954. 

TRESSLER,  D.  K.   Freezing  poultry.   Hoard's  Dairyman  73:   664-665. 
Sept.  10,  1948. 

U.  S.  AGRICULTURAL  MARKETING  SERVICE.   References  on  poultry  freezing 
and  storage,  1954.   Rev.  Washington,  1954. 

VAN  DEN  BERG,  L. ,  and  LENTZ ,  C.  P.   Factors  affecting  freezing  rates 
of  poultry  immersed  in  liquid.   Food  Technol.  11  (7):   377-380. 
July  1957. 

and  LENTZ,  C.  P.   Factors  affecting  freezing  rate  and 

appearance  of  eviscerated  poultry  frozen  in  air.   Food  Technol.  12 
(4):   183-185.   Apr.  1958. 

WINTER,  A.  R.   Recent  developments  in  frozen  poultry  products.   Amer. 
Egg  and  Poultry  Rev.  11  (11):   24-26.   Nov.  1950. 

.Pasteurized  frozen  egg  products.    (Abs.)   Quick  Frozen  Foods 


14  (11 ) :   60 .   June  1952 . 

.Production  of  pasteurized  frozen  egg  products.   Food  Technol 

6:   414-415.   Nov.  1952. 


-  99  - 


Do  frozen  eggs  have  a  future?   Refrig.  Engin.  62  (7):   55,  86- 


87.   July  1954 


,  BURKART,  B. ,  and  WRINKLE,  C.   Analysis  of  frozen  egg  products. 


Poultry  Sci.  30:   372-380.   May  1951. 

and  WILKIN,  M.   Holding,  freezing,  and  storage  of  liquid  egg 


products  to  control  bacteria.   Food  Freezing  2:   338-341.   Apr.  1947. 

WOODROOF,  J.  G.  and  SHELOR,  E.   Prevention  of  bone  darkening  in  frozen 
packed  chickens.   Food  Indus.  20  (1):   48-52,  154-156.   Jan.  1948. 

and  SHELOR,  E.   Advances  in  Georgia's  frozen  broiler  industry. 


(Abs.)   Poultry  Sci.  29:   786-787.   Sept.  1950. 
and  SHELOR,  E.   Research  opens  new  potential  for  precooked 


and  frozen  chicken.   Ga .  Expt.  Sta .  Res.  News  5:   3,  8.   Jan.  1955. 

WYCKOFF,  E.  C.,  JR.   How  to  make  money  on  poultry.   Quick  Frozen  Foods 
10  (2):   129.   Sept.  1947. 

Prepared  Foods 

BOGGS,  M.  M. ,  SINNETT,  C.  E. ,  VOSAK,  0.  R.,  KESTER,  E.  B.   Frozen 
cooked  rice.   Food  Technol.  5:   230-232.   June  1951. 

BOLIMAN,  M.  C.   Precooked  frozen  foods.   Assoc.  Food  and  Container 
Inst.  Act.  Rpt.  3:   260-263.   Fourth  Q.   1951. 

.Progress  on  precooked  frozen  foods.  Res.  &  Devlpmt.  Assoc. 

Food  and  Container  Inst.  Proc.  8:   65-69.   Sept.  1955. 

DAWSON,  E.  W. ,  SCHLOSSER,  G.  C,  LAMB,  J.  C,  ENDERSBEE,  M.  C.   A 
report  on  the  freezing  of  prepared  foods.   Amer.  Restaurant  Mag.  38 
(2):   62-64,  142rl45.   Feb.  1954. 

DEUTSCH,  R.  M.   The  things  they  do  to  your  dinner.   Pop.  Mech.  Mag. 
104  (6):   158-162,  244.   Dec.  1955. 

EICKELBERG,  E.  W.   Prepared  foods  head  '55  list  of  FF  technical 
advances.   Quick  Frozen  Foods  18  (7):   329-330.   Feb.  1956. 

FISHER,  J.   Frozen  cooked  foods.    (Abs.)   Refrig.  Engin.  64  (6):   62. 
June  1956. 

FOX,  H.   Quick-frozen  soups.   Food  (London)  25  (294):   106-107. 
Mar.  1956. 

GANE,  R.   The  concentration  of  coffee  extracts  by  freezing.   Food 
Manufacture  21:   519-524.   Dec.  1,  1946. 

GREERSON,  A.  D.   What  frozen  foods  mean  to  us:   Cook  foods.   Quick 
Frozen  Foods  10  (8):   96.   Mar.  1948. 

GROSSMAN,  R.   Freezing  french  fried  potatoes.   Refrig.  J.  8  (9): 
27-28.   Mar.  1955. 


-  100  - 


HANSON,  H.  L.   Recent  developments  In  pre-codked  frozen  foods.   Amer 
Dietet.  Assoc.  J.  30:   241-244.   Mar.  1954. 

.Research  makes  frozen  cooked  poultry  products  a  reality.  II. 


Poultry  Processing  and  Mktg.  60  (8):   17,  28-30.   Aug.  1954.   Also 
in  Indus.  Refrig.  127  (1):   31.   July  1954. 

,  CAMPBELL,  A.,  and  LINEWEAVER,  H.   Preparation  of  stable  frozen 

sauces  and  gravies.   Food  Technol .  5:   432-440.   Oct.  1951.   Also  in 
Food  Technol.  5  (5,  sup.):   30.   May  1951. 

,  WINEGARDEN,  H.  M. ,  HORTON ,  M.  B. ,  and  LINEWEAVER ,  H.   Prepara- 
tion and  storage  of  frozen  cooked  poultry  and  vegetables.   Food  Technol. 
4:   430-434.   Nov.  1950. 

HARRISON,  D.  L. ,  VAIL,  G.  E. ,  and  KALEN ,  J.   Precooked  frozen  stews  and 
swiss  steak.   Food  Technol.  7  (3):   139-142.   Mar.  1953. 

HAVIGHORST,  C.  R.   Cooked-frozen  soups  by  aseptic  process.   Food  Indus 
21:   1234-1235.   Sept.  1949. 

HOLLINGER,  M.  E.  and  MCCARTHEY ,  G.   How  to  give  frozen  pies  a  homemade 
touch.   West.  Canner  &  Packer  39  (11):   81.   Oct.  1947. 

HUTCHINS,  B.  L.  and  EVERS ,  C.  F.   Problems  in  the  production  of  pre- 
cooked frozen  foods.   Food  Technol.  1:   421-426.   July  1947. 

INGLIS,  W.   Factors  in  successful  production  of  frozen  pies.   West. 
Canner  &  Packer  39  (10):   73.   Sept.  1947. 

JOHNSON,  G.   New  frozen  fresh  fruit-pie-mixes.   Quick  Frozen  Foods  13: 
50-'.  -l  ,  100.   Aug.  1950. 

and  BOGGS ,  M.  M.   New  fresh-fruit  spreads  preserved  by  freez- 
ing.  Food  Indus.  19:   1491-1494,  1612,  1613.   Nov.  1947. 

KESTER,  E.  B.  and  BOGGS,  M.  M.   Frozen  cooked  rice.   U.  S.  Qmaster  Food 
and  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil.  Subsist.  Prob. 
Serv.  I.,  Food  Stability  7:   22-26.   Dec.  1955. 

KOLB,  C.   Quick-frozen  foods  for  diners.   Railway  Age  122:   791,  802. 
Apr.  19,  1947. 

LEE,  F.  A.   The  preservation  of  baked  apples  by  freezing.   Fruit  Prod. 
J.  and  Amer.  Food  Mfr.  26:   366-367.   Aug.  1947. 

MCCOLLOCH,  R.  J.,  NIELSEN,  B.  W. ,  and  BEAVENS ,  E.  A.   A  new  frozen 
avocado  product.   U.  S.  Bur.  Agr .  and  Indus.  Chem .  AIC-305,  3  p.  Apr. 
1951.   Also  in  Tex.  Avocado  Soc.  Ybk .  27-29.   1953.   Food  Indus.  So. 
Africa  6  (7):   37-48.   Nov.  1953. 

MCKENNEY,  W.  A.   Fresh  frozen  pet  foods  in  New  England.   Yankee  Food 
Merchant  7  (3):   12-13.   Mar.  1947. 

MEAL,  H.  M.   Frozen  stuffed  chicken  ready  for  the  oven.   Everybodys 
Poultry  Mag.  56  (8):   12,  27-29.   Sept.  1951. 

PAUL,  P.   Preparation  of  purees  of  locker  freezing.   Frosted  Food  Field 


-  101  - 


4  (1):   1,  18-19.   Jan.  1947. 

,  COLE,  B.  I.,  and  FRIEND,  J.  C.   Precooked  frozen  vegetables. 

J.  Home  Econ.  44:   199-200.   Mar.  1952. 

QUANTAS.   Pre-cooked  frozen  food  project.   Refrig.  J.  3:   663,  665-666, 
670,  672.   June  1950. 

RANSAHOFF,  M.   Cook  to  freeze.   Quick  Frozen  Foods  9  (10):   150.   May 
1947. 

RASMUSSEN,  C.  L. ,  ESSELEN,  W.  B. ,  JR.,  and  FELLERS,  C.  R.   Canned  and 
frozen  based  Mcintosh  apples.   Fruit  Prod.  J.  &  Amer.  Food  Mfr.  27: 
228-229,  265.   Apr. /May  1948. 

REISTRUP,  R.   Frozen  split  pea  soup.   Ice  and  Refrig.  119  (5):  43-44. 
Nov.  1950. 

ROBERTSON,  E.  L.   Precooked  frozen  food  research  in  the  Air  Force  in- 
flight feeding  program.   U.  S.  Qmaster.   Food  and  Container  Inst.  Armed 
Forces.   Surveys  Prog.  Mil.  Subsist.  -  Prob.  Ser.  I. ,  Food  Stability  7: 
4-6.   Dec.  1955. 

ROGERS,  J.  L.   Frozen  fruit  and  vegetables:   Application  of  quick- 
freezing  for  preserving  pre-cooked  or  manufactured  foodstuffs.   Food 
Indus.  So.  Africa  11  (5):   23-24.   Sept.  1958. 

SPITZ,  L.  and  DERBY,  T.   Pre-cooked  frozen  foods  on  a  production  line 
basis.   Food  Indus.  19:   930-932,  1032,  1034.   July  1947. 

STEPHENS,  T.  S.,  LIME,  B.  J.  M.,  and  GRIFFITHS,  F.  P.   Preparation  of 
frozen  avocado  mixture  for  guacamole.   Rio  Grande  Val .  Hort.  Soc .  J.  11 
82-89.  1957. 

SWAN S ON ,  M.   Frozen  precooked  products  and  meals.   Frozen  Food  Conf. 
(Proc.)  1946  2:   24-25.   1947. 

U.  S.  OFFICE  OF  THE  QUARTERMASTER  GENERAL.   Military  Planning  Division 
Research  and  Development  Br.  Supplemental  Research  Report  on  Qmaster 
contract  projects  for  the  period  from  July  1  through  Oct.  31,  1945. 
U.  S.  Off.  of  Technol.  Serv.  PB  58145-6,  58150-1.   Mass.  Inst,  of  Tech. 
MIT.  11-14.   1946. 

U.  S.  QUARTERMASTER  Food  and  Container  Institute  for  the  Armed  Forces. 
Precooked  frozen  foods;  a  symposium,  the  Palmer  House,  Chicago,  111. 
May  20,  1954;  edited  by  M.  Bollman  and  M.S.  Peterson.   U.  S.  Qmaster 
Food  and  Container  Inst.  Armed  Forces,  Surveys  Prog.  Mil.  Subsist.  Prob 
Serv. I.,  Food  Stability  7,  76  p.   Dec.  1955. 

VAIL,  G.  E.  Precooked  frozen  meat  products.  U.  S.  Qmaster.  Food  and 
Container  Inst.  Armed  Forces.  Surveys  Prog.  Mil.  Subsist.  Prob.  Serv. 
I.,  Food  Stability  7:   11-18.   Dec.  1955. 

ZIEMBA,  J.  V.   Frozen  dinners.   Food  Indus.  20:  1434-1437.   Oct.  1948. 


-102 


Vegetables 

ADAMS,  J.  R.   Freezing  corn-on- the-cob .   A  Montana  Success  Story. 
Frosted  Food  Field  4  (1):   2.   Jan.  1947. 

APP ,  F.   Quick  freezing  and  the  vegetable  industry.   (Abs.)  Pa.  Veg. 
Growers*  News  17  (1):   29.   Jan.  1947. 

BARNES,  L.   Frozen  sprouts  need  careful  preparation.   West.  Canner  & 
Packer  41  (6):   47-49.   May  1949. 

BERRY,  J.  A.  and  LINDQUIST ,  F.  E.   Time  principles  for  freezing  vege- 
tables.U.  S.  Dept.  Agr.  Ybk.  217-220.   1950/51. 

CAIN,  R.  F.   Quick-freezing  tests  with  southern  peas.   Tex.  Agr.  Expt. 
Sta.  Prog.  Rpt.  1328,  3  p.  Feb.  20,  1951. 

CASE,  W.  M.   Freezing-dehydration  of  potatoes  in  North  Dakota.    (Sum.) 
Amer.  Potato  J.  26:   177-178.   May  1949. 

CLARK,  W.   Diced  carrots  tray-frozen  at  Spiegl  Farms,  Inc.  West.  Canner 

6  Packer  40  (12):   55-57.   Nov.  1948. 

CRAWFORD,  T.  M.   The  development  and  application  of  specific-gravity 
techniques  for  the  evaluation  of  maturity  in  fresh,  frozen,  and  canned 
sweet  corn.   Dis.  Abs.  17  (10):   2242.   Oct.  1957. 

CROSMAN ,  R.   Freezing  french  fries.   Locker  Plants  and  Frosted  Foods  8: 
15-16.   Feb.  1953. 

CRUESS,  W.  V.   The  canning  and  freezing  of  sweet  corn  in  Oregon.   I. 
Canning  Trade  80  (7):   6,  7,  17.   Sept.  1957. 

.  The  canning  and  freezing  of  sweet  corn  in  Oregon.   II.  Canning 

Trade  80  (8):   6-7,  20.   Sept.  9,  1957. 

FEUSTEL,  I.C.  and  HARRINGTON,  W.  0.   Processing  of  frozen  french  fried 
potatoes  and  other  frozen  potato  products.   U.  S.  Agr.  Res.  Serv .  ARS- 

7  4-8,  23  p.   Aug.  1957. 

FOX,  H.   Dehydrof reezing  of  fruits  and  vegetables  is  an  advancing  tech- 
nique in  the  U .  S.  Food  Indus.  So.  Africa  8  (7):   40.   Nov.  1955. 

GOULD,  W.  A.  Blanching  of  vegetables  before  freezing  necessary  for  high 
quality.   Food  Freezing  Packer  36  (8):   22-23.   Aug.  1955. 

GRAY,  H.  E. ,  JOHNSTON,  F.  B.,  JONES,  A.  H.,  MACARTHUR,  M.,  and  PHILLIPS, 
W.  R.  Frozen  fruits  and  vegetables.  I.  Scope  of  the  freezing  industry 
Canad.  Food  Indus.  19  (3):   44-47.   Mar.  1948. 

Also  in  Canad.  Food  Indus.  19  (4):  43-45,  47-49  (to  be  cont.).   Apr. 
1948.   Part  II,  III  19  (6):   31-33.   June  1948.   Part  IV-V   19  (7):  27, 
29,  (8):   3  4-35-37.   July /Aug.  19  48. 

,  JOHNSTON,  F.  B.,  JONES,  A.  H.,  MACARTHUR,  M.f  and  PHILLIPS, 

W.  R.   Frozen  fruits  and  vegetables.   Vegetable  and  fruit  preparation. 
Canad.  Food  Indus.  19  (10):   29,  37,  41,  43,  45.    (Cont.)   Oct.  1948. 
19  (11):   51-53,  12:  28-29.   Nov. /Dec.  1948. 


-  103  - 


HAGEN,  C.   Cornell  debunks  ' sharp ' freeze .   Idaho  Farmer  65:   600-601. 
Aug.  21,  1947. 

HALL,  R.  C.   Better  potato  dehydrating  by  slow  freezing.   Food  Engin.  23 
(3):   90-91,  150,  152.   Mar.  1953. 

HARRIS,  H.   New  processes  for  making  frozen  sweet  potato  products.  (Abs.) 
Assoc.  South. Agr.  Workers   Proc.  52:   133.   1955. 

HOHL,  L.  A.,  SWANBUROO,  DAVID,  and  RAMSEY,  R.   Cooling  of  blanched  vege- 
tables and  fruits  for  freezing.   Food  Res.  12:   484-495.   Nov. /Dec.  1947. 

,  BUCK,  P.,  and  ROSOFF ,  H.   Further  studies  on  frozen  fruit  and 


vegetable  purees.   Food  Technol.  3:   100-110.   Mar.  1949. 

HOOVER,  M.  W.  and  STOUT,  G.  J.   Studies  relating  to  the  freezing  of 
sweetpotatoes  .  Food  Technol.  10:   250-253.   June  1956. 

KELLEY,  E.  G.,  BAUM ,  R.  R.,  and  WOODWARD,  C.  F.   Preparation  of  new  and 

improved  products  from  eastern  (dry  type)  sweetpotatoes;  chips,  dice 

julienne  strips,  and  frozen  french  fries.  (Abs.)  Food  Technol.  11  (4, 
sup.):   24-25.   Apr.  1957. 

KNOTT,  J.  E.   Sel ect ing, harvest ing ,  and  handling  vegetables  for  freezing. 
Fruit  Prod.  J.  and  Amer.  Food  Mfr.  26:   149,  152.   Jan.  1947. 

KNOWLES,  F.  W.   Freezing  methods  analyzed.   Food  Packer  28  (4):   41-42. 
Mar.  1947. 

LEE,  F.  A.   Determination  of  maturity  of  frozen  lima  beans.  N.  Y.  (State) 
Agr.  Expt.  Sta.  B.  729,  12  p.   Ref.  Jan.  1948.   Similar  title  in  Canner 
106  (22):   17-18,  20.   May  29,  1948. 

.  Research  on  vegetables  and  fruits  for  freezing.   (Abs.)  Fruit 

Prod.  J.  and  Amer.  Food  Mfr.  28:   110.   Dec.  1948.   Also  in  Canner  107 
(23)  :   15-16.   Dec.  4,  1948. 

.   An  objective  method  for  measuring  the  effect  of  freezing  rate 


on  asparagus.   (Abs.)  Food  Technol.  5  (5,  sup.):   29.   May  1951. 
and  GORTNER,  W.  A.   Freezing  rate  --  a  much  discussed  topic 


Farm  Res.  (N.  Y.  State  Sta.)  (1412):   7.   Apr.  1948. 

and  GORTNER,  W.  A.   Effect  of  freezing  rate  on  vegetables 


Refrig.  Engin.  57:   148-151,  184-185.   Feb.  1949. 

and  JOHANNESSEN,  G.  A.   An  objective  method  for  measuring  the 


effect  of  freezing  rate  on  asparagus.   Food  Technol.  5:   262-265 
July  1951. 

and  WAGENKNECHT,  A.  C.   Blanching  in  vegetable  freezing  ■ 


its  necessity  and  importance.   Farm  Res.  (N .  Y.  Sta.)  21  (3):   12. 
July  1955. 

MACGILLIVRAY,  J.  H.,  YAMAGUCHI ,  M.,  and  MANN,  L.  K.   Defect  in  limas 
for  freezing.   Calif.  Agr.  8  (11):   7,  14.   Nov.  1954. 

MCGREGOR,  M.  and  BEDFORD,  C.  L.   Scalding  vegetables  necessary  for 
freezing.   Quick  Frozen  Foods  9  (6):   130.   Jan.  1947. 

-  104  - 


MAKOWER,  R.  V.,  BOGGS ,  M.M.,  BURR,  H.  K.  and  OLCOTT ,  H.  S.   Comparison 
of  methods  for  measuring  the  maturity  factor  in  frozen  peas.  (Abs.) 
Canning  Trade  74  (48):   11.   June  16,  1952. 

MESURE ,  M.  P.  and  others.   A  rapid  test  for  adequacy  of  blanching  in 
frozen  brussel  sprouts.   Food  Technol.  7:   363-366.   Sept.  1953. 

MOUNTJOY,  B.  M.  and  KIRKPATRICK,  M.  E.   Freezing  sweet  potatoes  --  a 
progress  report  on  research.   Food  Packer   32  (11):   23,  30.   Nov.  1951. 

MULCOCK,  A.. P.   Quick  freezing  of  vegetables.   Canterbury  Chamber 
Com.  Agr.  B.  327,  4  p.   Oct.  1956. 

NELSON,  A.  I.   Preparation  of  peas,  other  vegetables  for  freezing. 
Food  Packer  28  (8):   53.   July  1947. 

NICHOLAS,  J.  E.   Freezing  of  tomatoes  and  tomato  juice.   Pa.  Agr. 
Expt.  Sta.  B.  553  (sup.  1):   7-8.   Dec.  1952. 

NOLL,  C.  J.  and  NICHOLAS,  J.  E.   Tomatoes  from  frozen  storage.   Pa. 
Agr.  Expt.  Sta.  Prog.  Rpt.  3,  3  p.   Oct.  1948. 

NORDNES,  T.  and  OFFERGAARD,  E.   Experiments  with  the  scalding  of 
vegetables  for  freezing.  (In  Norwegian)  Forsk.  Og.  Forsk  i  Landbr.  7: 
257-266.    1956.   English  summary. 

OLSON,  R.  L.   Processing  of  potato  products.   Natl.  Potato  Util.  Conf. 
Abs.  Papers  6:   15.   1954. 

PAUL,  P.  and  FRIEND,  J.  C.   Brine  or  dry  packing  for  freezing. 
Michigan  vegetables.   Mich.  Agr.  Expt.  Sta.  Q.  B.  36:   187-190.   Nov. 
1953. 

SHELOR,  E.  and  WOODROOF ,  J.  G.   Sweet  corn  is  excellent  for  freezing. 
Ga.  Agr.  Expt.  Sta.  Press  B.  636,  2  p.   Apr.  1952.   Also  in  South.  Food 
Processor  13  (7):   17-18.   July  21,  1952. 

SINDEN,  J.  W.   Freezing  mushrooms.   Frozen  Food  Conf.  (Proc.)  (1946) 
2:   21.   1947? 

SMEDLEY,  W.  V.  and  PRATT,  E.  E.   Quick  frozen  fruits  and  vegetables. 
Food  Mfr.  27:   188-194.   May  1,  1952. 

STAHL,  A.  L.  and  JOHN,  C.  J.   Farm-truck  to  freezer  in  19  min.   Food 
Engin.  24  (11):   142-143,  150-151.   Nov.  1952. 

STERLING,  C.   Rapid  moisture  determination  in  frozen  lima  beans.   Food 
Technol.  9:   190-191.   Apr.  1955. 

SKYES,  S.  M.  and  TINSLEY,  I.  J.   Preservation  of  brassicas  by  freezing. 
Food  Preserv.  Q.  15:   69-71.   Dec.  1955. 

TOBIN,  R.  B.   How  a  Maine  packer  freezes  french  fries  for  14  brands. 
Quick  Frozen  Foods  13  (8):   104-105,  176.   Mar.  1951. 

TRESSLER,  D.  K.   Preparing  and  freezing  fruits  and  vegetables  in  the 
locker  plant.   Natl.  Frozen  Food  Locker  Assoc.  Proc.  7:   84-89.   194t^. 


105 


U.  S.  BUREAU  OF  AGRICULTURAL  AND  INDUSTRIAL  CHEM.   West.  Regional  Re- 
search Laboratory.   A  test  for  adequacy  of  blanching  in  frozen  vege- 
tables.  U.  S.  Bur.  Agr.  and  Indus.  Chera .  West.  Reg.  Res.  Lab.  AIC-34, 
Rev.,  3  p.   Albany,  Calif.,  1947. 

U.  S.  AGRICULTURAL  MARKETING  SERV.   Freezing  sweet  potatoes  in  school 
lunch  kitchens.   U.  S.  Agr.  Mktg.  Serv.   AMS-108,  2  p.   Mar.  1956. 

UTTERBACK,  T.  W.    N.  W.  freezing  more  green  limas.   Quick  Frozen  Foods 
14  (8):   129-130.   Mar.  1952. 

VICKERS,  P.  T.   Where  foods  are  frozen:   Lower  Rio  Grande  Valley. 
Quick  Frozen  Foods  10  (6):   47-49.   Jan.  1948. 

IVARREN,  S.   Sweet-corn,  freeze  it  or  can  it.   Pa.  State  Framer  141:   68. 
Aug.  13,  1949. 

WASTUTE,  L.   Freezer  varieties  and  processes.   Locker  Plants  and  Frosted 
Foods  5  (2):   17,  19,  24-26.   May  1950. 

W00DR00F,  J.  G.  and  SHELOR ,  E.   Freezing  sweet  potatoes.   (Abs.)  Food 
Technol.  10  (5,  sup.):   28.   May  1956. 

General 

ADAMS,  J.  R.   It's  time  to  investigate  nitrous  oxide  immersion  freezing 
method.   Frosted  Food  Field  4  (3):   4-5.   Mar.  1947. 

Nitrous  oxide  freezing.   II.  Frosted  Food  Field  4  (4):   18. 


Apr.  1947. 

ALBERSON,  S.  D.   Frozen  food  progress.   South.  Food  Processing  2  (1): 
10-11.   Jan.  1947. 

ANDERSON,  B.,  and  WELL,  B.  H.   Literature  search  on  the  preservation  of 
foods  by  freezing,  first  supplement.   Jan.  1946-July  1947.   Ga .  State 
Engin.  Expt.  Sta.  Spec.  Rpt.  No.  25,   407-670  p.    Atlanta,  Ga .  1948. 

APP ,  F.   A  list  of  research  products  on  frozen  foods  and  the  personnel 
involved  now  being  conducted  by  the  U.  S.  Dept.  of  Agr.   Frosted  Food 
Field  21:   12.   July  1955. 

BARRY,  T.  H.   History  of  quick  freezing.   Food  (London)  20:   134-136. 
Ap  r .  19  51. 

BARTHOLOMEW,  J.  W.   Utility  of  high  frequency  heating  in  the  frozen  food 
industry.   Quick  Frozen  Foods  11  (4):   59-61.   Nov.  1948. 

BARTON,  D.  W.   Look  at  what's  happening  to  peas  1   Farm  Res.  (N.  Y.  Sta.) 
22  (3):   13.   July  1956. 

BEAVEN,  F.  C.   Freeze-dry ing--a  review.   Refrig.  J.  1(1):   10-11. 
July  19  47. 

Quick  freezing.   Refrig.  J.  1  (2):   114-115.   Aug.  1947. 


BECKER,  F.  J.   Refrigeration  research  and  frozen  foods.   Ice  and  Refrig. 


-  106 


116  (2):   55-56.   Feb.  1949. 

BELLINGER,  F.,  and  KETHLEY ,  T.  W.   Frozen  food  research  program  is 
launched  at  Georgia  Tech.  Food  Indus.  20:   859-861,  963-966.   June  1948. 

BIGLIN,  D.   Frozen-in  tenderness,  the  new  look  in  meat.   Polled  Hereford 
World  Mag.  10  (7):   92,  196,  202-203.   July  1956. 

BIRDSEYE,  C.   Future  developments  in  food  preservation.   Refrig.  Engin. 
54:   219-221,  274.   Sept.  1947. 

,  Theories  and  methods  of  quick  freezing.   In  American  Society  of 

Refrigerating  Engineers.   Refrigerating  Data  Book,  Ed.  3,  5-10  p. 
New  York.   1951 . 

Fruits  and  vegetables.   In  American  Society  of  Refrigerating 

Engineers.   Refrigerating  Data  Book,  Ed.  3,  11-15  p.    New  York.   1951. 

.  Looking  backward  at  frozen  foods.   Refrig.  Engin.  61:   1182- 


1183,  1250,  1252    1254.   Nov.  1953. 

BOGGS ,  M.  M.  and  JOHNSON,  G.   How  jellied  cranberry  sauce  is  preserved 
by  freezing.   Food  Indus.  19:   1067-1069,  1174-1175.   Aug.  1947. 

BOSWELL,  V.  R.   Trends  in  breeding  vegetables  for  processing.   Veg. 
Growers  Assoc.  Amer.  Ann.  Rpt.  99-110.   1955. 

BRANDT,  E.   Reconversion  in  frozen  foods.   Ice  and  Refrig.  112  (3):   65- 
66.   Mar.  1947 

BURDICK,  W.  M.   Prospects  for  a  frozen  (citrus)  concentrate  industry  in 
Texas.   Rio  Grande  Val .  Hort .  Inst.  Proc.  4:   143-146.   1950. 

BURNS,  D.  J.   What  the  processor  wants  and  why.   Md .  Agr.  Soc.  Md .  Farn, 
Bur.  Rpt.  39:   185-187.   1954. 

BURNS,  E.  M.   Our  mutual  responsibility  in  proper  production  of  frozen 
foods  and  vegetables.   Washington  State  Hort.  Assoc.  Proc.  (1946):   32- 
35,  38.   1947. 

BUTLER,  A.  N.  L.   Extension  activities  in  Ontario  with  vegetable  crops 
for  processing  1946  to  1954.   Ontario  Hort.  Ext.  Sta.  Rpt.  86-90. 
1953-54. 

CANN ,  D.  P.   Food  preservation  and  quick  freezing.   Grower  (Adelaide) 
5  (9)  :   18,  20 ,  22.   Mar.  1951 . 

CHISHOLM.  I.  B.   By-products  of  the  meat-freezing  industry.   New  Zeal. 
J.  Agr.  81:   257-263,  265.   Sept.  1950. 

CHRISTENSEN,  P.  B.   Intensified  research  holds  key  to  future  industry 
progress.  Quick  Frozen  Foods  19  (6):   184-185,  238.   Jan.  1957. 

CONSTABLE,  P.  C.   Quick  freezing;  survey  of  methods  and  applications. 
Refrig.  J.  1:   338,  340,  342,  344,  346-347.   Jan.  1948. 

COOK,  W.  H.  and  LUSENA,  C.  V.   The  mechanism  of  freezing  food  products. 
Internatl.  Cong.  Refrig.  Proc.  3:   357-359.   1951. 

-  107  - 


COOPER,  J.  F.   University  of  Florida  research  program.   Food  Packer  36 
(10):   25-28.   Oct.  1,  1955. 

COPLEY,  M.  J.   Research  on  freezing,  drying,  and  canning  progresses  at 
U.  S.  Dept.  of  Agr. ,  Albany.   West.  Canner  &  Packer  50  (6):   152-154. 
May  25,  1948. 

.  Is  dehy drof reezing  the  answer?   New  process  slashes  costs. 

Frosted  Food  Field  10  (5):   6.   May  1950. 

.  The  outlook  for  freezing  and  dehy drof reezing  in  food  preser- 


vation. Ref  rig  .  Engin.  66  (2):   48-51,  76,  78-79.   Feb.  1958. 

COWN,  W.  G.,  and  KETHLEY ,  T.  W.   The  use  of  color  photography  in  the 
experimental  freezing  of  foods.   Ga .  State  Engin.  Expt.  Sta.  C.  No.  18, 
9-10,  21-22.   Jan.  1948. 

CRUESS ,  W.  V.   What  frozen  foods  mean  to  us:   Research.  Quick  Frozen 
Foods  10  (8):   99.   Mar.  1948. 

.  Comparison  of  canned  and  frozen  tomato  juice.   Canner   107  (8): 


16.   Aug.  21,  1948. 

CUMMINGS,  J.  B.   The  "Big  Freeze"  in  lima  beans.   Rur.  New-Yorker  103: 
507,  511.   Aug.  15,  1953. 

CURTIS,  G.  R.   Frozen  red  meats  not  yet  important  factor.   IGA  Grocer- 
gram  30:   24,  29.   Jan.  1956. 

DAVIS,  L.  G.   These  new  techniques  promise  to  bring  new  products  to  sell. 
Food  Canada  15  (2):   23,  40.   Feb.  1955. 

DIEHL,  H.  C.   The  freezing  preservation  of  foods  -  the  future.   Canner 
103  (23):   12-13.   June  4,  1949. 

.  Tomorrow's  developments  in  FF.   Frosted  Food  Field  21:   18-19. 


Ju 1 y  19  5  5. 


Refrigeration  research  projects  cover  all  phases  of  food 


freezing.   West.  Canner  &  Packer  50  (6):   144-146.   May  25,  1958. 

DORN ,  H.  W.   Fundamental  research  in  the  frozen  food  industry  of 
tomorrow.   Frosted  Food  Field  9  (4):   2-3.   Oct.  31,  1949.   Part  II.  9 
(5):   4,  6,  10.   Nov.  30,  1949. 

DREOSTI ,  G.  M.   Dehydrations  and  quick  freezing  for  food  preservation. 
Food  Indus.  So.  Africa  4  Bk .  and  Buyer's  Guide. 1953. 

DULANY ,  R.  0.   Revolution  in  food  preservation;  the  story  of  canning  and 
freezing.   Quick  Frozen  Foods  20  (2):   129-133,  306-307.   Sept.  1957. 

DUNKER,  C.  F.  and  HANKINS ,  0.  G.   A  survey  of  processing  methods  used  in 
frozen  food  locker  plants.    (Abs.)  Food  Technol.  (5,  sup.):   30. 
May  19  51. 

DUNKERLY,  S.  W.   Problems  incidental  to  quick  freezing.   Refrig.  J.  6: 
35-38.   July  1952. 


-  108  - 


DYKSTRA,  K.  G.   Many  improved  varieties  in  1951.   Quick  Frozen  Foods  14 
(8)  :   128-129 .   Mar.  1952. 

ESSERY,  R.  E. ,  GANE ,  R.,  and  MORRIS,  T.  N.   The  concentration  of  beer 
by  freezing.   Inst.  Brewing  J.  53:   204-208.   July/Aug.  1947. 

FABIAN,  J.  R.   A  review  of  quick  freezing  methods;  tendency  toward 
faster  freezing  has  narrowed  time  gap  between  'sharp'  and  'quick'  freez- 
ing --  the  time  for  each  being  the  differentiating  factor  determining 
quality  of  products.   Frozen  Food  Indus.  3  (8):   11,  28-29.   Aug.  1947. 

.  A  review  of  quick  freezing  methods.   2.  Frozen  Food  Indus.  3 


(9):   16-17,  29,  40.   Sept.  1947. 
.  A  review  of  quick  freezing  methods.   Frozen  Food  Indus.  3  (10) 


14-15,  34-35.   Oct.  1947. 

FORTUNE.   Troubles  in  frozen  orange  juice.   Fortune  45  (3):   102-105, 
166,  168,  170,  172,  175.   Mar.  1952. 

FOX,  H.   The  American  quick-frozen  poultry  industry.   Food  (London)  24 
174-176.   May  1955. 

.The  American  citrus  concentrates  industry.   Food  (London)  23: 

92-96.   Mar.  1954. 

.  Frozen  food  progress.   World  Refrig.  &  Air-Cond.  6:   147-148. 


Mar.  1955. 

FRANKLIN,  E.  W. ,  SNYDER,  E.  S.,  STILLWELL,  E.  C,  TRUSCOTT ,  J.  H.,  and 
CLARKE,  M.  J.   Frozen  foods.   Ontario   Dept.  Agr.  B.  504,  56  p. 
June  1954. 

FROLICH,  L.  A.   Refrigeration  is  the  key  to  profit  in  perishable  foods. 
Food  Serv.  Mag.  19  (8):   17.   Aug.  1957. 

FROSTED  FOOD  FIELD.   The  history  of  the  frozen  food  industry.   II.  The 
Central  States.   Frosted  Food  Field  23  (3,  sect.  2)  48  p.   Sept.  1956. 
Also  III.  New  England  and  North  Atlantic  States.   Frosted  Food  Field  23 
(4,  sect.  2)  46  p.   Oct.  1956. 

.  Bibliography  of  literature  on  freezing  technology.   Jan.  1957 

to  date.   Frosted  Food  Field  26  (6):   26-27.   June  1958. 

.  Bibliography  of  literature  on  freezing  technology.   Jan.  1957 


to  date.   Frosted  Food  Field  27  (1):   24-25.   July  1958. 

FULLER,  C.   Varieties  of  broccoli  for  freezing  and  canning.   Canner  113 
(13):   11-12.   Sept.  29,  1951. 

GANE,  R.   Freeze-dry ing  of  foodstuffs.   In  Institute  of  Biology. 
Freezing  and  Drying,   31-39  p.    New  York,  Hafner,  1952.   Also  in  Food 
Mfr.  26:   389-391.   Oct.  1,  1951. 

GARNER,  R.  G.  and  MEYER,  A.   Adaptability  of  snap  bean  varieties  for 
canning  and  freezing.    (Abs.)  Assoc.  South.  Agr.  Workers  Proc .  46:   115- 
116.   1949. 


-  109 


GIBSON,  E.  T.   The  changing  frozen  foods  scene.    (Excerpts)  Canner  110 
(20):   24-26.   May  20,  1950. 

GILCHRISTE,  F.  C. ,  and  LANE,  C.  B.   Contracting  for  crops  for  processing. 
"West.  Canner  &  Packer  48  (6):   145-150.   May  25,  1946. 

GORTNER,  W.  A.,  ERDMAN ,  F.  S.,  and  MASTERMAN ,  N.  K.   Principles  of  food 
freezing.   281  p.   N.  Y.,  Wiley,  1948. 

GRAHAM,  J.   Your  frozen  food  bank  account.   Iowa  State  Col.  Agr.  Ext. 
Iowa  Farm  Sci.  6  (11):   182.   May  1952. 

GREAVES,  R.  I.  N.   Freeze-dry ing .   Inst.  Refrig.  Proc.  43:   149-165. 
1946-1947.   Also  in  Food  Material  and  Equip.  7  (11):   6-7.   Nov.  1947. 

GRODER ,  R.  H.   Freezer  plant  shortage  hinders  industry  expansion  in 
Oreg.  Quick  Frozen  Foods  19  (6):   189,  239.   Jan.  1957. 

GUBSER,  R.   Air-blast  quick  freezing.   Frozen  Food  Indus.  3  (10):   15, 
35.   Oct.  1947. 

GUNTHER ,  R.  C.   Refrigeration,  air  conditioning,  and  cold  storage; 
principles  and  applications.   Philadelphia,  Chilton  Co.,  1957. 

HAG EN ,  R.  M.   Frozen  foods  production  material  control.   West.  Canner  & 
Packer  42  (8):   45.   July  1950. 

HALL,  A.  J.   The  preparation,  packaging, and  freezing  of  vegetables. 
Austral.  Food  Mfr.  &  Distribution.   26  (10):   82,  84,  88.   May  6,  1957. 

HAMMOND,  A.  E.   Frozen  foods.  1.  Fruit,  Flower,  and  Veg.  Trades'  J.  92 
(1):   16-17.   July  5,  1947. 

.  Frozen  foods.   Fruit,  Flower,  and  Veg.  Trades'  J.  93:   232. 

(cont . )  Aug.  23 ,  1947 . 

.  Quick  frozen  foods.   Fruit,  Flower,  and  Veg.  Trades'  J.  93:  143. 


Jan.  31,  1948. 

.  Quick-freeze  in  the  Northeast.   Fruit,  Flower,  and  Veg.  Trades 

J.  93:   627-629.   May  8,  1948. 

.  Pioneering  with  quick-frozen  foods  in  Sussex.   Fruit,  Flower, 


and  Veg.  Trades'  J.  94:   212-213.   Aug.  14,  1948. 

.  A  new  freezing  technique.   Fruit,  Flower,  and  Veg.  Trades'  J 


94:   315.   Sept.  1948. 

.  Quick-freezing  at  Grimsby.   3.  A  new  wayside  factory.   Fruit, 


Flower,  and  Veg.  Trades'  J.  94:   476.   Oct.  9,  1948. 

.  Quick-freezing  for  the  small  grower.   Fruit,  Flower,  and  Vej 


Trades'  J.  94:   702.   Nov.  20,  1948. 

.  Quick  frozen  foods.   Ice  Cream  Industry  24  (2):   49-51. 

May  19  49. 

.  Freezing  before  packaging.   Fruit,  Flower,  and  Veg.  Trades'  J 

-  110  - 


9  6  (6):   8-9.   Aug.  6,  19  49. 

.  Quick  freezing  today.   Food  (London)  9:   261-264.   July  1950. 

"Operation  quick-freeze"  on  a  fruit  farm.   Fruit,  Flower,  and 


Veg.  Trades'  J.  104  (13):   30-31.   Sept.  26,  1953. 

.  Quick-freezing  peas.   Food  (London)  24:   158-160.   May  1955. 

A  survey  of  quick-freezing.   1.  London  25:   450-453.  Dec.  1956 


Also,  2.    Food  (London)  26  (304):   18-19,  22.   Jan.  1957. 

HARRIS,  R.  J.  C.   Biological  applications  and  drying.   New  York,  Acad. 
Press,  1954. 

HAWTHORN,  J.   The  progress  of  quick-freezing.   New  Sci.  3  (53):   31-33. 
Nov.  21,  1957. 

HEISS,  R.  and  SCHACHINGER,  L.   Fundamentals  of  freeze  concentration  of 
liquids.   Food  Technol .  5:   211-218.   June  1951. 

HIRSCH,  M.   Temperature  and  pressure  in  f reeze-dry ing .   Mod.  Refrig.  52: 
104-107,  109,  115.   May  1949. 

HUFFINGTON,  J.  M.   Vegetable  crops  for  processing  in  Florida.   Fla.  State 
Hort.  Soc.  Proc.  68:   127-129.   1955. 

HUMPHREY,  H.  J.   Frozen  foods.  N.  Y. ,  Gen.  Elect.  Sci.  Forum.  1950. 

.  Temperatures  for  frozen  foods.   Ice  and  Refrig.  121  (2):   52, 

54,  56,  58.   Aug.  1951. 

INSTITUTE  OF  BIOLOGY.   Freezing  and  drying;  report  of  a  symposium  held 
in  June   1951.   London,  1951. 

INSTITUTE  OF  FOOD  TECHNOLOGIST.   Technical  program  and  abstracts,  13th 
annual  meeting,  June  21-25,  1953.   Boston,  Mass.   Food  Technol.  7  (5, 
sup. )  28  p .   May  1953 . 

.  What  training  should  a  four-year  food  technology  student 


receive?   Summary  report  on  the  educational  conference,  Monticello,  111. 
May  21-23,  1958.   Food  Technol.  12  (9):   7-8,  11,  13-14.   Sept.  1958. 

JONES,  F.  W.   Dehy drof reezing  combines  two  processes  to  advantage. 
Frosted  Food  Field  10  (3):   3.   Mar.  31,  1950. 

JOSLYN,  M.  A.  Technology  of  food  freezing.    (Sum.)  Fruit  Prod.  J.  and 
Amer.  Food  Mfr.  26:   235-237.   April  1947. 

.Recent  technological  advances  in  freezing  of  foods.   Quick 

Frozen  Foods  16  (8):   195,  270,  272,  274.   Mar.  1954. 

JOURNAL  HOME  ECONOMICS.   About  frozen  foods  and  freezing  them.   A 
symposium.   40:   233-240.   May  1948. 

KALOYEREAS,  S.  A.   Use  of  dry  ice  and  C02  for  food  preservation. 
Refrig.  Engin.  57:   453-457,  489,  500.   May  1949. 


-  Ill  - 


KILBURN,  R.  W.   Recent  developments  in  food  freezing.   (Abs.)  Quick 
Frozen  Foods  12:   53.   Aug.  1949. 

KINNEY,  R.  R.   A  complete  course  of  study  in  frozen  foods.   Frosted 
Food  Field  18  (6):   19-28.   June  1954. 

KLINE,  A.  B.   Frozen  foods.   Hygeia  25:   920-921,  954,  956.   Dec. 
1947. 

KNOWLES,  F.  W.   Food  freezing.   West.  Frozen  Foods  8  (8):   5-6,  8. 
June  1947. 

KORENEFF,  N.  I.   Technical  aspect  of  quick  freezing.   Refrig.  J.  1 
(2):   118-119.   Aug.  1947. 

KOVES ,  E.   The  frozen  vegetable:   Its  history  and  future.   Culinary 
Rev.  24  (12):   11-12.   Sept.  1956. 

KRAUS,  J.  E.   What  varieties  freeze  best?   Oreg.  Farmer  72:   201. 
Mar.  17,  1949. 

IAMB,  F.  G.   The  state  of  the  frozen  food  union.   Canner  &  Freezer 
124  (2)t   15,  24-25.   Jan.  21,  1957. 

LOVERN,  J.  A.   The  fishery  industries  of  North  America.   I.  Fresh  and 
frozen  fish.   Food  Manufacture  23:   171-175.   Apr.  1,  1948. 

MACKINNEY,  G.   Immersion  freezing  in  liquid  nitrous  oxide.   Refrig. 
J.  1:   506,  508,  510,  512,  514.   May  1948. 

MACKINTOSH,  D.  L. ,  VAIL,  G.  E. ,  and  FILINGER,  G.  A.   Preserving  foods 
by  freezing.   Kans.  Agr.  Expt.  Sta.  C.  249,  79  p.   Mar.  1949. 

MCBEAN,  D.   Dehydrof reezing ,  a  new  method  of  preservation.   Food 
Preserv.  16:   16-17.   Mar.  1956. 

MCCORKLE,  S.   Quick  freezing  and  cheraurgic  by-products.   Natl.  Farm 
Chemug.  Council.   Chemug.  Papers,  No.  573    7  p.,  processed.   Columbus, 
Ohio,  1947. 

MCCOY,  D.  C.   Refrigeration  and  freezing.   Midwest  Research  Institute 
The  future  of  food  preservation,   11-23  p.    Kansas  City,  Mo.,  1957. 

MCNAB,  E.  G.   Quick  freezing  -  the  most  efficient  method  of  preserving 
foods.   New  Zeal.  J.  Agr.  79:   413,  415-416.   Oct.  1949. 

MANN,  L.  B. ,  FOX,  R.  L. ,  and  WILKINS,  P.  C.   Processing  by  frozen  food 
locker  cooperatives.   U.  S.  Farm  Credit  Admin.  Coop.  Res.  and  Serv. 
Div.  Misc.  Rpt.  129,  48  p.   Mar.  1949. 

MARGOLF,  P.  H.   Some  pointers  on  processing,  freezing,  and  packaging 
poultry.   Food  Freezing  3  (2):   31.   Dec.  1947 

MARTIN,  V.   Freezing  for  lay  away.   Southwest.   Crop  and  Stock  1  (6): 
25-26.   June  1947. 

.There's  thrift  in  frozen  foods.   Southwest.   Crop  and  Stock 

3  (7) :   43,  45.   July  1949. 


-  112  - 


MEEK,  G.  W.   Zero  is  perfect.   Frozen  Food  Indus.  3  (5):   11-12,  22-23, 
37.   May  1947. 

and  GREENE,  V.  H.,JR.   An  evaluation  of  food  freezing  methods. 


Food  Freezing  2:   471-475,  500-501.   June  1947. 

MELINE,  W.  A.  P.,  and  MACKENZIE,  J.  A.   Scottish  quick-freezing  experi- 
ence.  Mod.  Refrig.  50:   170-171.   June  1947. 

MERRILL,  N.  W.   Where  do  we  go  from  here  in  the  frozen  strawberry 
industry?   Oreg.  State  Hort.  Soc .  Proc.  46:   81-84.   1954. 

MERRYFULL,  A.  E.   Quick-freezing.   Austral.  Food  Mfr.  and  Distrib. 
17  (7):   24,  26.   Feb.  5,  1948. 

MILLER,  R.   Varieties  (of  vegetables)  for  freezing.   West.  Locker 
9  (5):   10-11.   Mar.  1948. 

MILNER,  R.  T.   Food  technology  at  the  University  of  Illinois.   Food 
Technol.  10:   32,  34,  40,  42.   Sept.  1956. 

MITCHELL,  J.  H.   Extending  shelf  life  by  means  of  low  temperature 
storage.   U.  S.  Qmaster.   Food  &  Container  Inst.  Armed  Forces.   Surveys 
Prog.  Mil.  Packaging  Prob.  Ser.  II.  Invest.  Appl .  Engin.  1:   24-37. 
Jan.  1956. 

MORRISON,  G.   Small-seed  peas  for  freezing.   Quick  Frozen  Foods  10 
(5):   53,  92.   Dec.  1947. 

MOULTHROP ,  0.  L.   California.   Impressive,  aggressive,  frozen  fruit  and 
vegetable  factor.   West.  Canner  &  Packer  48  (6):   97-98.   May  25, 
1956  . 

MRAK,  E.  M. ,  and  STEWART,  G.  F.   Advances  in  food  research.   Vol.  6. 
New  York,  Academic  Press.   1955. 

NICHOLAS,  J.  E.   Problems  concerning  frozen  foods.   Frozen  Food  Conf. 
(Proc. )  3 :   44-48.   1947 . 

NICKERSON,  J.  T.,  PROCTOR,  B.  E. ,  and  GOLDBLITH,  S.  A.   Freezing  and 
irradiation.   Amer.  J.  Public  Health  48  (8):   1041-1048.   Aug.  1958. 

NORD,  M.   Principles  of  f reeze-dry ing .   Food  Mfr.  27:   452-457.   Nov.  1, 
1952. 

PAVLOVSKI ,  W.  L.   Frozen  foods  have  a  great  future.   U.  S.  Egg  and  Poul- 
try Mag.  53  (5):   24-25.   May  1947. 

PEARSON,  A.  M. ,  and  GUNHA,  T.  J.   Quick  freezing  methods  make  lots  of 
difference.   Fla.  Cattleman  13  (11):   12-13,  27.  Aug.  1949. 

PHREGGER,  W.  J.   Some  aspects  of  "quick  freezing." Refrig.  J.  3:   564, 
566,  568,  570.   May  1950. 

PROCTOR,  B.  E.   Food  horizons.   Food  Technol.  10:   393-396.   Sept.  1956 

.  Will  irradiation  make  canning  and  freezing  obsolete?   Prog. 

Grocer  35  (9):   164.   Sept.  1956. 

-  1  13  - 


QUICK  FROZEN  FOODS,  1949-50.   Directory  of  commercial  freezers  of  frozen 
fruits,  vegetables,  seafoods,  meats,  poultry,  juices,  and  specialities 
throughout  the  world.   New  York, 1950. 

,  1951.   Directory  of  frozen  food  processors  of  fruits,  vege- 


tables, seafoods,  meats,  poultry,  juices,  and  specialities  throughout 
the  world.   New  York,   1951. 

t     1953-54.   Directory  of  frozen  food  processors  of  fruits,  vege- 
tables, seafoods,  meats,  poultry,  concentrates,  and  specialities.   New 
York,  1953-54. 

,  1956-58.   Directory  of  frozen  food  processors.   New  York,  1956-- 

58. 

.  Summary  of  FF  research  at  land-grant  colleges.   Quick  Frozen 

Foods  19  (6):   186-187,  462,  466,  468-471.   Jan.  1957. 

.  Summary  of  FF  research  at  land-grant  colleges.   Quick  Frozen 


Foods  20  (8):   380-381,  383-386.   Mar.  1958. 

RAMAGE ,  W.  D.   Dehydrof reezing  -  a  new  food  processing  method.   Midwest 
Research  Institute.   The  future  of  food  preservation,  25-41  p. 
Kansas  City,  Mo.,  1957. 

ROBINSON,  R.  A.   Quick  frozen  foods.   Brit.  Food  J.  53  (626):   1-2. 
Jan.  1951. 

ROCHE,  A.  T.   Quick  frozen  foods.   Refrig.  J.  6  (12):   34,  36,  38,  40. 
June  1953. 

ROGERS,  J.  L.   Quick-freezing  in  the  food  industry.   Food  Indus.  So. 
Africa  3:   27-28.   May  1950. 

RUTH,  D.   The  Pennsylvania  State  College    Frozen  Food  Conf.  (Proc.) 
(1946)  2:   23.   1947? 

SANBORN,  D.   Frozen  concentrates,  the  "Cinderella  of  Citrus."   Citrus 
Mag.  11  (12):   10-12.   Aug.  1949. 

SAUNDERS,  F.  W.   Quick  freezing  in  America.    Fruit,  Flower,  and  Veg. 
Trades'  J.  92:   320-321.   Sept.  13,  1947. 

SCARLETT,  W.  J.  and  MARTIN,  R.  S.   Value  of  chlorination  in  frozen  food 
processing.   Canner  106  (13):   12-14,  30.   Mar.  27,  1948. 

SCHULTZ,  H.  W.   Development  work  at  O.S.C.  (Oregon  State  College)  con- 
tributes to  packer  progress.   West.  Canner  &  Packer  48  (6):   136-137. 
May  25,  1956. 

SCHWAB,  J.   The  frozen  food  industry  in  the  Pacific  Northwest.   Food 
Freezing  2:   260-263,  310-311.   Mar.  1947. 

SEABROOK,  C.  C.   Frozen  foods.   Frozen  Food  Conf.  (Proc.)  3:   30-33. 
1947. 

SHAH,  J.  and  WORTH INGTON,  0.  J.   Comparison  of  several  methods  and  in- 
struments for  specifying  the  color  of  frozen  strawberries.    (Abs . )   Food 
Technol.  7  (5,  sup.)  14.   May  1953. 

-  114  - 


SHERMAN,  W.  H.   Improving  the  fruit  business  by  canning  and  freezing. 
N.  Y.  State  Hort.  Soc.  Proc .  96:   36,  257-262.   1951. 

SHINE,  E.  E.   Frozen  foods.   Pacific  Purchaser  31  (10):   63-64,  66,  89. 
Oct.  1949. 

SHORCROSS ,  R.   Frozen  fruit  products,  their  place  in  New  Hampshire  fruit 
industry.   N.  H.  Hort.  Soc.  J.  14:   24-31.   1951. 

SIMONS,  E.   Je t- f reez ing ;  newest  quick-freeze  system.   Food  Engin.  25 
(11):   57-61,  136-140.   Nov.  1953. 

SIMPSON,  J.  I.   What  you'll  be  asked  about  frozen  foods.   Forecast  Home 
Econ.  73  (2):   40,  70,  72,  74.   Feb.  1957. 

SINGLETON,  G.   Bean  varieties  for  freezing.   Quick  Frozen  Foods  13  (6): 
51-53.   Jan.  1951. 

SITES,  J.  W.  and  CMP,  A.  F.   Producing  Florida  citrus  for  frozen  con- 
centrate.   (Abs.)  Food  Technol .  8  (5,  sup.)  33.   May  1954. 

SKODZUS ,  A.   Dictionary  of  words  and  phrases  used  in  the  frozen  food 
industry.   Frosted  Food  Field  19  (2):   34-40.   Aug.  1954. 

SLADE,  F.  H.   Quick-freezing  techniques.   1.  Food  (London)  23  (268): 
5-7.   Jan.  1954. 

SMITH,  A.   Freezing  food  for  preservation.   Quick  Freezing  7:   57-59. 
Mar.  1954. 

SOMERS ,  L.  A.   Varieties  of  vegetables  and  fruits  for  freezing.   111. 
Agr.  Col.  Ext.  H.  417,  4  p.   Feb.  23,  1949. 

SOMMERFIELD,  D.   New  courses  in  food  freezing.  Colheson  5  (3):   8. 
Feb.  1950. 

STEEL,  L.  M.   Sharp  freezing.   Refrig.  J.  1:   326,  328,  331.   Jan.  1948. 

STEPHENS,  T.  S.  and  BRITTINGHAM,  W.  H.   Quick  freezing  tests  with 
Southern  pea  varieties.   Tex.  Agr.  Expt.  Sta.  Prog.  Rpt.  1253,  3  p. 
June  9,  1950. 

STEVENS,  A.  E.   Cinderella  of  the  frozen  foods.   Canner  108  (11):   13, 
30.   Mar.  12,  1949. 

SWEET,  B.   Let's  look  at  frozen  foods!   Grocers  J.  41  (35):   60,  122. 
Sept.  10,  1954. 

TALBURT,  W.  F.   Research  on  frozen  food  continues.   Quick  Frozen  Foods 
15  (8):   168-169.   Mar.  1953. 

TAYLOR,  H.  J.   Quick  freezing  technique.   Refrig.  J.  5  (9):   44,  46,  48- 
52.   Mar.  1952. 

TAYLOR,  T.  C.   Irradiated  foods  coming  --  threat  to  frozen  foods  many 
years  away!   Quick  Frozen  Foods  18  (2):   43-49.   Sept.  1955. 

THOMAS,  W.  O.  P.   Report  on  truck  crops  suitable  for  quick  freezing. 
Miss.  Farm  Res.  19  (3):   6.   Mar.  19  56. 

-  11  5  - 


TINKLIN,  G.  L.  ,  HARRISON,  D.  L.  ,  MACKINTOSH,  D.  L. ,  FILLINGER ,  G.  A.,  and 
VAIL,  G.  E.   Preserving  food  by  freezing.   Kans.  Agr.  Expt .  Sta.  B.  395, 
55  p.  Jan.  1958. 

TISCHER,  R.  G. ,  and  BROCKMANN ,  M.  C.   Freeze-dry ing  ups  quality  of  QM 
quick-serve  rations.   Food  Engin .  30  (1):   110-113.   Jan.  1958. 

TOLIET,  R.   Frozen  foods  have  remade  calendar.   Quick  Frozen  Foods  14 
(8):   318,  320,  322.   Mar.  1952. 

TORUDD ,  E.   Food  freezing  progress  in  Scandinavia.   Food  Freezing  2: 
342-344.   Apr.  14,  1947. 

TRESSLER ,  D.  K.   Fast  cooling  of  cooked  foods  necessary  before  freezing. 
Frosted  Food  Field  4  (3):   30-31.   Mar.  1947. 

.  Don't  sell  frozen  foods  short!   Frosted  Food  Field  5  (5):   12. 


Nov.  1947 


Frozen  pie  filling  -  a  new  idea.   Locker  Operator  9  (13):   24, 


51,  53.   July  19  48. 


Oct.  1949 


.  Freezing  cooked  foods.   Capper's  Farmer  60  (10):   60,  62 


.  Some  aspects  of  food  refrigeration  and  freezing.   Food  and  Agr 

Organ.  United  Nations.   FAO  Agr.  Studies  12,  204  p.   Nov.  1950. 

.  Chemical  problems  encountered  in  freezing  foods.   J.  Chem . 

Elect.  28:   168-169.   Mar.  1951. 

.  What's  new  in  frozen  foods?   Amer .  Dietet.  Assoc.  J.  29:   230- 


23  3.   Mar.  19  53 


and  EVANS,  C.  J.   The  freezing  preservation  of  foods.   Ed.  3, 


completely  rev.  and  augm .  Westport,  Conn.   1957. 

TRULLINGER,  J.  D.   Frozen  food  fair  is  the  latest  achievement  of  big 
Modesto  plant.   West.  Locker  9  (12):   4-6.   Oct.  1948. 

TWIGG,  B.  A.   How  to  design  variety  trails  to  obtain  reliable  and  useful 
information  for  the  processor.   Canning  Trade  78  (44):   12-13. 
May  21,  1956. 

U.  S.  BUREAU  OF  AGRICULTURAL  AND  INDUSTRIAL  CHEMISTRY.   Western  Regional 
Research  Laboratory.   Sources  of  information  of  commercially  frozen 
foods.   U.  S.  Bur.  Agr.  and  Indus.  Chem.  West.  Reg.  Res.  Lab.  C  1.  54  p. 
Albany,  Calif.   1947. 

U.  S.  DEPT.  OF  AGRICULTURE.   Office  of  information.   Streamlining  the 
food  freezing  job.   Washington,  1949. 

.List  of  publications  and  patents  (with  abstracts)  on  freezing 

preservation  of  fruits,  vegetables,  poultry,  and  poultry  products 
(1941-1951).   Bur.  Agr.  and  Indus.  Chem.,  Western  Regional  Res.  Lab. 
21  p.   Dec.  1951. 

U.  S.  AGRICULTURAL  RESEARCH  SERVICE.   Commercial  production  of  frozen 

-  116  - 


concentrated  orange  juice  results  from  research.   U.  S.  Agr.  Res.  Serv 
Res.  Achvt.  Sheet  5,166  (C)  2  p.   Nov.  1953. 

.Western  Utilization  Research  Br.  Inst,  of  publications  and 


patents  (with  abstracts)  on  freezing  preservation  of  fruits,  vegetables, 
poultry  and  poultry  products .( 1 95 2  to  1954)  U.  S.  Agr.  Res.  Serv.  ARS- 
74-3,  12  p.   May  1955. 

WOODROOF,  J.  G. ,  and  SHELOR ,  E.   Preparation  of  frozen  foods.   Ga .  Agr. 
Expt.  Sta.  B.  261,  39  p.   Dec.  1949. 

SHELOR,  E. ,  and  BAILEY,  J.  E.   Varieties  of  sweet  corn  for 


freezing.   (Abs.)  Assoc.  South.  Agr.  Workers  Proc .  49:   113.   1952 
,  SHELOR,  E. ,  and  CECIL,  I.  A.   Research  on  frozen  sweet  corn 


Food  Packer  29  (11):   34,  36,  42,  44.   Oct.  1948. 

VARDAMAN ,  N.  K.   Arizona  firm  packs  frozen  fried  chicken.   West.  Canner 
and  Packer  42  (9):   39,  41,  43.   Aug.  1950. 

VICKERS ,  P.  T.   Quick  freezing  for  slow  markets.   Farm  and  Ranch  66  (4) 
18.   Apr.  1947. 

WEIL,  B.  H.,  and  STERNE,  F.  Literature  search  on  the  preservation  of 
food  by  freezing.  Ga .  State  Engin.  Expt.  Sta.  Spec.  Rpt .  23,  409,  p. 
Atlanta,  1946. 

WENZEL,  F.  W. ,  ATKINS,  C.  D. ,  and  MOORE,  E.  L.   Frozen  concentrated 
orange  juice:   Past,  present,  and  future.   Citrus  Indus.  31  (4):   7-9. 
Apr.  1950. 

WESTERN  CANNER  AND  PACKER.   Product  survey  No.  19,  frozen  citrus  con- 
centrates.  West.  Canner  and  Packer  41  (11):   12,  16-18,  21-23,  25- 
26,  29,  31-32.   Oct.  1950. 

WHITFIELD,  A.  R.   Experience  in  deepfreezing.   Prof.  Gard.  1:   165-166. 
June  1949. 

WIEGAND,  E.  H.  New  frozen  food  technology.  Ice  and  Refrig.  120  (6): 
60.   June  1951. 

WILLIAMS,  J.  R.  and  MEAKER,  A.  D.   Snap  freezing  of  foodstuffs.   Local 
and  overseas  developments.   Rev.  Mktg.  Agr.  Econ.  15:   68-70.   Feb. 
1947. 

WITZ,  R.  L.   Frozen  food  unit  added  to  experimental  food  laboratory. 
N.  Dak.  Agr.  Expt.  Sta.  Bimo.  B.  11:   136-137.   Mar. /Apr.  1949. 

YOUNG,  R.  E.   Waltham  29  broccoli  shows  great  promise.   Quick  Frozen 
Foods  14  (9):   82-83.   Apr.  1952. 

Home  Freezing  and  Preparation 

ADAMS,  J.  Home  freezers  save  money,  time,  user's  survey  shows.  Tex. 
Co-op.   Power  6  (7):   9.   Jan.  1950. 

ADAMS ,  W.  B.   Canning  fruits  are  not  the  best  for  quick  freezing. 

-  117  - 


Grower  (London)  33:   823,  825.   Apr.  29,  1950. 

AHRENS ,  M.  C.   Technical  specifications  for  a  package  unit  freezer 
Wash.  State  Col.  Ext.,  Ext.  C.  263,  8  p.   Aug.  1956. 

.Food  freezers.   Wash.  State  Col.  Ext.,  Ext.  B.  508,  8  p. 


Au  g .  19  5  6. 

ALDEN ,  R.   Freezer  locker  study  encouraging  for  home  use.   Kans.  Agr. 
Student  26:   17.   Oct.  1949. 

ALEXANDER,  A.  K.  S.   Quick  freeze  and  table  birds.   Farmer  and  Stock 
Breeder  61:   895.   Apr.  29,  1947. 

APPLEYARD,  P.   Fresh  from  the  freezer.   Pract .  Home  Econ.  27:   386- 
387,  398,  412.   Sept.  1949. 

ARMSTRONG,  P.  G.   Experiences  with  a  home  constructed  cold  room-freezer 
combination.   Frozen  Food  Conf.  (Proc.)  (1946):   2,  27-28.   1947. 

ARMSTRONG,  R.  W.   What  do  consumers  think  of  freezers?   Elect.  Mer- 
chandising 78  (11):   34-35,  82,  84,  86.   Dec.  1947.   Also  in  79  (3): 
50-51,  186-189.   Feb.  1,  1948. 

BALDAUFF,  M.  P.   Fruit  varieties  for  freezing,  1955  results.   Ohio 
Agr.  Expt.  Sta.  Spec.  C.  93:   63-66.   Sept.  1956. 

BAMFORD,  E. ,  and  FENTON ,  F.   Home  freezing  vs.  home-canning  of  peas. 
Amer.  Dietet.  Assoc.  J.  29:   1221-1225.  Dec.  1953. 

BATCHELDER,  E.  L.   Freezing  food  at  home.   U.  S.  Dept.  Agr.  Ybk . 
1943-47:   801-806.   1947. 

BEALL,  F.   Defrost  home  freezer  units.   Agr.  Leaders'  Digest  28  (3): 
52.   Mar.  1947. 

BEATY ,  H.   Buying  a  home  freezer.   Iowa  State  Col.  Agr.  Ext.  Iowa  Farm 
Sci  .  5:   58-59.  .  Oct.  1950 . 

BECK,  C.   Why  size  is  of  importance  in  choosing  a  home  freezer. 
What's  New  Home  Econ.  13  (3):   120.   Nov.  1948. 

BERRY,  A.  C.  R.   June  meals  in  January.   Farm  Power  2  (8):   19-21. 
Sept.  1947. 

BEVERIDGE,  E.   How  large  should  a  farm  freezer  be?   Refrig.  Engin. 
58:   875-876,  922.   Sept.  1950. 

.Recent  research  in  freezing.   What's  New  Home  Econ.  20  (5): 

26-27,  66-68.   May  1956. 

BINKLEY,  A.  M.   Vegetables  for  freezing.   West.  Farm  Life  49  (3):   3, 
13.   Feb.  1,  1947. 

BLACKBURN,  T.  F.    Farm  freezers  make  sense.   Elect.  Merchandising 
81  (3):   78-79,  208.   Mar.  1949. 

.  Making  farmers  fall  for  freezers.   Elect.  Merchandising  81 


-  11! 


(7):   64-65,  160.   July  1949. 

BLAKE,  M.  A.   Brief  comments  about  the  freezing  of  peaches.   N.  J. 
State  Hort.  Soc.  Hort .  News  28:   1979,  1988.   July  1947. 

BLANCHARD,  E.  D.   What  to  do  when  your  home  freezer  stops.   U.  S.  Dept 
Agr.  L.  321,  6  p.  Folder.   Mar.  1952. 

BLASINGAME,  R.  U.   Frozen  meats.   Pa.  Farmer  137:   367.   Dec.  27,  1947 

BLAUSER,  I.  P.  and  ERWIN ,  R.  L.   Building  a  home  freezer.   Ohio  Agr. 
Col.  Ext.  B.  295,  12  p.   May  1948. 

BOGGS ,  M.  M.   How  to  cook  frozen  vegetables.   Food  Freezing  2:   421- 
422,  424,  443.   May  1947. 

BOREN,  F.  W.  and  MACKINTOSH,  D.  L.   The  freezing  and  storage  of  meat 
in  home  storage  units.    (Abs.)  J.  Anim.  Sci.  9:   642.   Nov.  1950. 

and  MACKINTOSH,  D.  L.   Freezing  and  storing  of  meat  in  a  home 

storage  unit.   Quick  Frozen  Foods  13  (9):   143-144.   Apr.  1951.   Also, 
II.  Quick  Frozen  Foods  13  (10):   123-124,  132.   May  1951. 

BRADY,  D.  E. ,  JONES,  I.  D. ,  and  MCALLISTER,  M.  L.   Freezing  foods  for 
the  home.   N.  C.   Agr.  Col.  Ext.  C.  280,  Rev.,  22  p.   June  1947. 

BRAY,  R.  W.  Meat;  cutting  and  freezing.   Wis.  Agr.  Col.  Ext.  C.  502, 
11  p.   Sept.  1955. 

BREWER,  A.  F.   Food  freezers  require  proper  lubrication.   Food  Indus. 
20:   554-556,  660,  662,  664.   Apr.  1948. 

BROACH,  R.  T.   Freezing  foods  in  Georgia.   Ga .  Agr.  Col.  Ext.  B.  531, 
Rev. ,  26  p.   July  1954. 

BROWN,  T.   Home-freezing  in  Nevada.   Calif.  Farmer,  North  Ed.  192: 
120-121.   Feb.  11,  1950. 

.  Freezing  and  storing  poultry  meat.   South.  Planter  111  (4): 


30-31.   Apr.  1950. 

BURRAGE,  A.  C.   Freeze  corn  now.   Horticulture  31:   340.   Aug.  1953. 

BURRESS ,  C.  G.   Freezer  facilities  for  Pennsylvania  farms.   Frozen 
Food  Cong.  (Proc.)  (1946)  2:  8.   1947. 

BURRILL,  L.  M. ,  and  ALSUP,  B.   Fruits  and  vegetables  in  the  home 
freezer.   S.  Dak.  Farm  &  Home  Res.  (S.  Dak.  Sta.)  1:   32-33.   Winter 
1949-50. 

,  and  ALSUP,  B.   Fruits  and  vegetables  in  the  home  freezer; 


factors  affecting  quality.   S.  Dak.  Agr.  Expt.  Sta.  B.  423,  23  p. 
June  1952. 

,  and  ALSUP,  B.   Frozen  vegetables.   S.  Dak.  Farm  and  Home 


Res.  9  (1):   3-8.   Nov.  1957. 


-  119  - 


CAMERON,  E.   Freezing  fish  and  game.   Forest  and  Outdoors  47  (12): 
14-15,  33.   Dec.  1951. 

CAMERON,  J.  L.   Freezing  is  easy--f reez ing  is  quick.   Prog.  Farmer, 
Ky.-Tenn.-W.  Va .   Ed.  64  (5):   99.   May  1949. 

CARL,  F.  L.   The  4-H  girl  learns  to  can,  freeze,  and  dry  food.   (Food 
Preservation  II.)  Mo.  Agr.  Col.  Ext.  4-H  Club  C.  76,  Rev.,  25  p. 
Columbia.  1947. 

CARLTON,  H.   Home  preparation  of  fruits  and  vegetables  for  the  freezer- 
locker.   Tenn.  Agr.  Col.  Ext.  P.  280,  16  p.   June  1948. 

CARROLL,  L.  R.   Frozen  food  lockers  for  the  farm.   Rural  New  Yorker 

97:   406,  421.   June  21,  1947. 

CAUSEY,  K.  and  FENTON ,  F.   Effects  of  four  cooking  pressures  on 
commercially  frozen  broccoli.   J.  Home  Econ.  42:   649-651.   Oct.  1950. 

COMBS,  0.  B.   Freezing  vegetables  and  fruits.   Wis.  Agr.  Col.  Ext.  C. 
357,  Rev. ,  16  p.   Apr.  1949. 

COOK,  L.   Home  freezers.   A  survey  of  types,  cost,  and  care.   Practical 
Home  Econ.  27:   382-384,  402.   Sept.  1949. 

CORMAN ,  G.   How  to  home-freeze  poultry.   South  Agr.  77  i.e.,  78  (4): 
66.  Apr.  19  48. 

CORNING,  V.   Certain  vegetables  freeze  best.   Sunday  Oregonian,  Farm 
Home  Gard.  2.   1949.  June  12,  1949. 

CURTIS,  L.   Freezing  cooked  foods.   Ala.  Polytech.  Inst.  Agr.  Ext.  C. 
365,  Rev. ,  8  p.   Dec.  1948. 

.  Meals  from  your  freezer.   Ala.  Polytech.  Inst.  Agr.  Ext.  C. 

483,  15  p.   July  1955. 

CZAJKOWSKI ,  J.  M.   Preparing  frozen  foods  for  your  table.   Conn.  Agr. 
Col.  Ext.  Folder  23.   8  p.   Apr.  1948. 

.  Com p.  freezing  pre-cooked  and  prepared  foods.   Conn.  Agr.  Col. 


Ext.  B.  456,  15  p.   Mar.  1954. 

DANIEL,  M.   Variety  every  day  with  frozen  foods.   S.  Dak.  State  Col. 
Agr.  Ext.  C.  479,  12  p.   June  1952. 

DAVIDSON,  M.   Freeze  it  1   Frozen  foods  are  assets  that  can  be  cashed 
as  needed.   Ladies  Home  J.  66  (6):   148-149,  162-164,   June  1949. 

DAVIS,  E.  C.   Chicken  in  the  freezer.   U.  S.  Dept.  Agr.  AIS-74,  8  p. 
Folder,  Sept .  1948 . 

.  Chicken  in  the  freezer.   U.  S.  Dept.  Agr.,  279,  8  p.   1950. 


,  MUIR,  J.,  and  SPERRY ,  T.  A.   Freezing  farm  products;  fruits, 

vegetables,  meats,  poultry,  and  fish.   Wash.  State  Col.  Ext.  B.  280, 
Rev.,  20  p.   Pullman,   1947. 

-  120  - 


DAWSON,  E. ,  and  GAPEN ,  K.  M.   Freezing  pie.   U.  S.  Dept.  Agr.  Off.  of 
Inform.,  Washington,  1950. 

,  GILPIN,  G.  L. ,  and  REYNOLDS,  H.   Procedures  for  home  freezing 


of  vegetables,  fruits,  and  prepared  foods;  classified  notes  on  review 
of  literature.   U.  S.  Dept.  Agr.  Handbk.  2,  106  p.   Sept.  1950. 

,  HAMMERLE,  O.  A.,  and  SMITH,  M.   Home  processing  of  frozen  and 


canned  apple  slices.   J.  Home  Econ.  45:   663-667.   Nov.  1953. 
,  REYNOLDS,  H.,  and  TAEPFER ,  E.  W.   Home-canned  vs.  home- 


frozen  snap  beans.   J.  Home  Econ.  41:   572-574.   Dec.  1949. 

DAWSON,  R.  M.   How  to  prepared  foods  for  freezing.   N.  Dak.  Agr.  Col. 
Ext.  C.  A-115,  8  p.   Fargo.  1947.   Fruits  and  vegetables.   Also  A- 1 1 6 , 
8  p.  Fargo.  1947.   And  A- 1 1 7 ,  8.  p.  Fargo.  1947. 

.  Helps  for  freezing  foods.   N.  Dak.  Agr.  Col.  Ext.  C.  A-234, 


4  p.   Aug.  1955. 

.  Frozen  meals.   N.  Dak.  Agr.  Col.  Ext.  C.  A-235,  6  p.   Aug. 


1955 


.  Home  freezing  of  foods  in  North  Dakota.   N.  Dak.  Agr.  Col 


Ext.  C.  A- 231,  6  p.   Aug.  1955. 

.   Foods  from  the  freezer.   N.  Dak.  Agr.  Col.  Ext.  C.  A-233,  6  p 


Folder.  Aug.  1955 


Freezing  fruits  and  vegetables.   N.  Dak.  Agr.  Col.  Ext.  C 


A-240  and  A-241,  4  p.   Sept.  1955. 

DENNETT,  L.  C,  MCCORDIC ,  M.,  and  NEITZKE,  C.   How  to  select  a  home 
freezer.   Wis.  Agr.  Col.  Ext.  C.  484,  6  p.    Folder.   Aug.  1954. 

DENNISON,  A.  M.   Time  to  freeze  eggs.   Pa.  Grange  News  44  (6):   10- 
11.   Sept.  1947. 

DIRKS,  A.  V.   To  can  or  to  freeze.   Good  Housekeeping  124  (6):   126- 
127.   June  1947. 

and  MACLINN,  W.  A.   Freezing  fruits,  vegetables,  and  meats. 

N.  J.  Agr.  Col.  Ext.  L.  103,  12  p.   Mar.  1953. 

DOERMANN,  M.  C.   and  STOFFER,  E.  G.   Precooked  foods  for  your  freezer. 
N.  J.  Agr.  Col.  Ext.  L.  117,  12  p.   Mar.  1954. 

DOHOGNE,  H.   Cooking  frozen  foods.   Okla.  Agr.  Col.  Expt.  Sta.  C.  594, 
8  p.  Mimeo.  no  date. 

DOREMUS,  M.  and  STANEK,  M.   Food  preservation  for  freezing.   Nebr. 
Agr.  Col.  Ext.  E.  C.  9965,  20  p.   Lincoln , 1 947 . 

DUBOIS,  C.  W.   Home  and  farm  freezers.   In  American  Society  of 
Refrigerating  Engineers.   Refrigerating  Data  Book,  ed.  3  429-440 
New  York,  1951 . 


121  - 


.  Preparation  of  food  products  for  home  freezing.   In  American 

Society  of  Refrigerating  Engineers.   Refrigerating  Data  Book,  ed.  3. 
75-87  p.   New  York,  1951. 

DUCK,  R.  W.   Farm  killed  beef  in  the  freezer.   Rural  New  Yorker  99: 
619.   Oct.  15,  1949. 

DUKE,  W.   Build  your  own  frozen  food  locker.   Farm  J.  72  (9):   88. 
Sept.  1948. 

EASTMAN,  M.   Canning  vs.  freezing.   Oreg.  Gard.  and  Farming  3  (8): 
44-49  p.    Aug.  1956. 

ECKBLAD,  I.  M.   From  farm  to  freezer.   Wash.  State  Col.  Ext.  B.  375. 
20  p.   June  1948.   Also, Rev.,  20  p.   Apr.  1949.  19  p.   Feb.  1951.  31  p 
Dec.  1954. 

.  From  freezer  to  table.   Wash.  State  Col.  Ext.  B.  380,  Rev., 


16  p.   June  1957 


,  NOYES,  H. ,  and  HICKS,  R.  S.   In  and  out  of  the  food  freezer. 


Wash.  State  Col.  Ext.  Mimeo.  1405,  2  p.   Dec.  1952. 

EHRENKRANG,  F.,  HIRSCHBECK,  V.  E. ,  and  MARRON ,  M.  I.   Temperatures  of 
ice  and  food  in  a  home  freezer.   Refrig.  Engin.  57:   773-775,  826. 
Aug.  19  49. 

ELIWOOD,  V.   Freeze  fruits,  vegetables  for  choice  winter  foods.   Dairy- 
land  News  8  (12):   10.   June  28,  1948. 

ELLIS,  E-.E.  Hens  for  the  freezer.  Northeast  Poultryman  48  (5):  21. 
Nov.  1947.  Also  in  N.  H.  Dept.  Agr.  Markets  Div.  Weekly  Market  B.  26 
(34):   1.   Dec.  10,  1947. 

ELLSWORTH,  M.  G.   Your  freezer  is  a  bank;  it  saves  time  for  you  against 
future  emergencies.   House  and  Gard.  (Greenwich)  92  (3):   131,  142, 
144.   Sept.  1947. 

EMERSON,  H.   Rentals  sell  freezers.   Elect.  Merchandising  78  (3):   44- 
45,  92.   Aug.  1,  1947. 

ERWIN ,  R.  L.  Farm  and  home  freezers.  Farm  and  Home  Res.  (Ohio  Sta.) 
33:   116-121.   July/Aug.  1948. 

ESSELEN ,  W.  B.   Freezing  small  fruits  for  home  and  market.   Mass. 
Fruit  Growers'  Assoc.  Rpt.  Ann.  Mts.  58:   138-142.   1952. 

,  LAWLER,  K.  M.,  and  FELLERS,  C.  R.   Home  freezing  in  Mass. 

Mass.  Agr.  Expt.  Sta.  B.  437,  27  p.   Amherst.  1946.    Also, Rev.,  35  p. 
Nov.  1948. 

ESSIPOFF,  M.  A.   Freeze  to  please.   Gourmet  8  (11):   22-23,  79-83. 
Nov.  1948. 

.  Freeze  to  please.   Gourmet  9  (8):   16-17,  30-32.   Aug.  1949. 

.  Making  the  most  of  your  food  freezer.   New  York,  Rinehart  . 


1951  . 


-  122 


EULER,  R.  S.,  WOOD,  C.  B.,  and  WILEY,  J.  R.   Frozen  food  storage  for 
Indiana  families.   Ind.  Agr.  Expt.  Sta.  B.  541,  46  p.   1950. 

FARM  QUARTERLY  1952.   Freeze  and  cure.   Pork  from  the  freezer  can  be 
turned  into  ham  and  bacon  in  jig  time.   Farm  Q.  7  (4):  81-83.  Winter  1952. 

FAIRCHILD,  B.   Enjoy  fresh  foods  the  year  around.   Mo.  Col.  Farmer 
42  (6) :   8-9.   Mar.  1950. 

FARKAS ,  L.  D.   How  to  freeze  mint.   Flower  Grower  35:   607,  624.   Aug. 
1948. 

and  TRESSLER,  D.  K.   You  can  freeze  citrus  fruits  successfully. 


Locker  Operator  9  (13):   61-62.   July  1948. 

FELDER,  A.  P.,  BOYETTE,  G.,  HINES,  C.,  BUCKLEY,  K.  H. ,  and  RICHMOND,  W.L. 
Freezing  foods.   Miss.  State  Col.  Ext.  P.  176,  33  p.   Apr.  1951.   Rev. 
Oct.  1954. 

FENSTER,  J.   Are  you  ready  for  food  freezing?   Nebr.  Farmer  93  (11): 
28.   June  2,  1951. 

FENTON,  F.   Frozen  baked  foods.   Frozen  Food  Indus.  3  (2):   24-25,  45- 
47.   Feb.  1947. 

.  Frozen  cooked  foods.   Refrig.  Engin.  53:   107-111.   Feb.  1947. 

.  Frozen  food  specialties.   J.  Home  Econ.  40:   238-239.   May 


1948  . 


Home  freezers  and  packaging  materials.   Hawaii  Agr.  Expt.  Sta 


C.  27,  26  p.   Oct.  1949. 


Freezing  vegetables  and  fruits.   Farmers  Fed.  News  30  (10) 


10-11.   June  1950 


Foods  from  the  freezer:   Precooked  and  prepared.   N.  Y.  Agr. 


Col.  Cornell  Ext.  B.  692,  Rev.  32  p.   Aug.  1951. 

.  Cooking  frozen  vegetables  and  fruits.   N.  Y.  Agr.  Col.  Cornell 


Ext.  B.  873,  14  p.   Feb.  1953. 

.  Cooking  frozen  meats,  poultry,  game,  and  fish.   N.  Y.  State 


Col.  Agr.  Ext.,  Cornell  Ext.  B.  906,  Rev.,  16  p.   Jan.  1956. 

.  Foods  from  the  freezer:  Precooked  and  prepared.   Oreg.  State 


Col.  Ext.,  Ext.  B.  755,  32  p.   Apr.  1956. 

,  BRYANT,  G.  ,  MILLER,  C.  D.  ,  and  ORR ,  K.  J.   Home  freezing  in 


Hawaii.   Hawaii  Agr.  Expt.  Sta.  C.  33,  62  p.   Sept.  1950. 

and  GLEIM,  E.   Dinners  frozen  right  on  the  plate.   Farm  Res 


(N.  Y.  State  Sta.)  14  (1):   5.   Jan.  1,  1948. 

,  ORR,  K.  J.,  and  MILLER,  C.  D.   Home  freezing  in  Hawaii;  fruits, 


vegetables,  meats,  poultry,  game,  and  fish.   Hawaii  Agr.  Expt.  Sta.  C 
47,  60  p.   Oct.  1955.   Revision  of  Circular  33 

-  123  - 


FISHER,  F.  E.   Food  storage  in  home  freezers.   Ind.  State  Bd .  Health. 
Mon.  B.  57:   6-7,  13-14.   Jan.  1954. 

FLETCHER,  M.  G .   Pick  sweet  corn  for  freezing  when  kernels  are  fully 
formed.   Agr .  Leader's  Digest  28  (6):   26.   June  1947. 

FLORAN,  R.  S.   Frozen  fryers.   Household  47  (3):   43.   March  1947. 

FOSTER,  G.  B.   Fresh  herbs  from  the  freezer.   House  Beautiful  90  (6): 
190,  195-196.   June  1948. 

FOURNET,  E.   Home  freezing  of  foods.   La.  Agr.  Col.  Ext.  B.  13,  37  p. 
Apr.  1949. 

FUNK,  E.  M.  and  BOWMAN,  F.   Preparing  frying  chickens  for  locker 
storage.   Mo.  Agr.  Ext.  Sta.  B.  502,  7  p.   Columbia, 1947 . 

GAGE,  E.  W.   Pack  your  home  freezer  now.   Rural  New  Yorker  99:   443, 
457.   July  2,  1949. 

GANNON,  R.   Best  vegetables  for  freezing.   Flower  Grower  39  (4):   58- 
59.   Apr.  1952. 

GANTZ,  H.  L.   They  go  the  frozen  food  way.   Farm  and  Ranch  66  (12): 
7-8.   Dec.  1947. 

GARVIN,  A.   Now's  the  time  to  freeze  the  holiday  dinner.   Agr.  Leader's 
Digest  30  (10,  i.e.  11):   40.   Nov.  1949. 

and  CHRISTIAN,  S.  R.   Freezing  prepared  or  cooked  foods.   Ohio 

Agr.  Col.  Ext.  B.  340,  16  p.   May  1953. 

and  CHRISTIAN,  S.  R.   Freezing  prepared  or  cooked  foods  (with 

brief  instructions  for  freezing  fruits  and  vegetables).   Ohio  Agr.  Col. 
Ext.  B.  340,  16  p.   June  1954. 

GENERAL  ELECTRIC  CONSUMERS  INSTITUTE.   Frozen  foods--how  to  prepare, 
package,  freeze,  and  cook.   Rev.  Bridgeport,  Conn.  31  p.   1948. 

GENERAL  ELECTRIC  COMPANY.   Air-Condit ioning  Dept.  Farm  and  home- 
freezers.   Bloomfield,  N.  J.,  1948. 

GIBBS,  F.   Freezing  foods.   South.  Planter  108  (6):   24,  27,  32-33. 
June  1947. 

GIVEN,  M.   The  best  way  to  freeze  sliced  strawberries.   Better  Homes 
and  Gard.  25  (9):   95-96.   May  1947. 

.  The  best  way  to  freeze  green  beans.   Better  Homes  and  Gard. 

25  (11):   84-85,  87.   July  1947.   Also,  Freeze  apples.   Better  Homes 
and  Gard.  26  (1):   71,  94.   Sept.  1947.   And,  Sweet  potatoes.   Better 
Homes  and  Gard.  26  (2):   97.   Oct.  1947. 

GLOVER,  H.  W.   Home  freezers.   Ga .  "Agr.  Engineering"  18:   30.   1947. 

GOERTZ,  G.  E. ,  TINKLIN,  G.  L.,  and  VAIL,  G.  E.   Practicality  of  frozen 
turkey  fillets,  steaks,  and  other  products.   Amer.  Dietet.  Assoc.  J. 
25:   862-865.   Oct.  1949. 


-  124  - 


GOODMAN,  J.  G.   Freeze  Tem]   Surplus  eggs  can  be  processed  for  home 
use  and  for  market.   Highlights  Agr   Res.  (Ala.  Sta.)  2  (2):   7. 
Summer  1955 . 

GRAHAM,  J.   Freezing  meats,  poultry,  dairy  products,  and  fish.   Iowa 
State  Col.  Agr.  Ext.  HE  26,  8  p.   Aug.  1958. 

GREAT  BRITAIN  MINISTRY  OF  AGRICULTURE  AND  FISHERIES.   Home  freezing  of 
fruits  and  vegetables.   Gt .  Brit.  Min.  Agr.  and  Fisheries.   Adv.  L. 
434,  4  p.   Mar.  1955. 

GREENE,  D.  S.  and  SATER,  V.  E.   Food  storage  capacity  in  home  freezers 
Refrig.  Engin.  57:   1084-1086,  1114.   Nov.  1949. 

GROPPE ,  C.   From  soup  to  nuts  in  your  freezer.   Calif.  U.  Agr.  Ext. 
Home  Demon.  C.  96,  7  p.   Nov.  1955. 

GRUNSKY,  C.   Seattle  goes  for  home  freezing.   Elect.  Merchandising 
76  (11):   42-43,  78,  80.   Dec.  1,  1946. 

HAAK,  P.  J.,  IMLAY,  F. ,  KELLEY ,  J.  B.,  KEMP,  J.  D. ,  INSKO,  W.  M. ,  and 
OLNEY,  A.  J.   Home  freezing  of  foods.   Ky .  Agr.  Col.  Ext.  C.  527, 
36  p.   Feb.  1955. 

HALLOCK,  P.  F.  and  STOUT,  G.  J.   Home  freezers.  II.  Built-in-place 
home  storage  and  freezing  equipment.   Prog.  Architect  28  (4):   75-79. 
Apr.  1947. 

HAMILTON,  F.   Why  I  didn't  buy  a  home  freezer.   Quick  Frozen  Foods 
14  (2):  126.   Sept.  1951. 

HARDING,  I.   Quick  freeze  magic!   South  Agr.  77,  i.e.  78  (7):   25. 
July  1948. 

.  The  home  freezer,  a  treasure  chest  of  good  living.   What's 


New  Home  Econ.  14:   183,  188.   Sept.  1949. 

HARTLEY,  M.  L.  Year  around  market  for  turkeys  in  home  freezer  and 
locker  plants.  (Condensed)  Narbest  Turkey  News  17  (5):  46.  Nov. 
1952. 

HAYES,  D.  M.,  ESSELEN,  W.  B.,JR.,  and  FELLERS,  C.  R.   Freezing  foods 
at  home.   Mass.  U.  Agr.  Ext.  L.  257,  32  p.   May  1952. 

and  FOLEY,  M.  E.   How  to  freeze  cooked  or  prepared  foods. 


Mass.  U.  Agr.  Ext.  L.  254,  Rev.,  12  p.   Apr.  1954. 

HECK,  M.  C.  and  RUCY ,  E.  S.   Turkey  steaks  for  locker  patrons.   Locker 
Mangt.  6  (4):   23.   Apr.  1952. 

HEMSWORTH,  G.   Gifts  from  your  freezer.   Hoard's  Dairyman  94:   735. 
Oct.  10,  1949. 

HENDRICKSON,  R.  L.,  and  COFER,  E.  S.   Home  freezing  meat  and  poultry. 
W.  Va.  Agr.  Col.  Ext.  C.  360,  19  p.   Jan.  1951. 

HEWETSON ,  F.  N.   Good  peaches,  canned  or  frozen.   Pa.  Agr.  Expt.  Sta. 
C.  515  (sup.  1):   9-10.   Jan.  1950. 


-  125  - 


HICKS,  R.  S.   From  oven  to  freezer.  Wash.  State  Col.  Ext.  B.  485, 
15  p.   Jan.  1954. 

HODGE,  W.  H.   Freezing  persimmons.   Natl.  Hort.  Mag.  37  (4):   258-260. 
Oct.  1958. 

HOGUE,  J.   Plan  your  freezer  needs.   Turkey  World  27  (8):   18-19, 
60-62.   Aug.  1952. 

HOLLOMON ,  J.   That  handy  home  freezer;  some  hints  for  its  use.   Hawaii 
Farm  and  Home  14  (8):   12-13.   Aug.  1951. 

HOLLOWAY,  M.  G.   Freezing  cooked  foods.   Del.  U.  Agr.  Ext.  Mimeo.  C. 
85,  4  p.   Mar.  1 ,  1953. 

HOMES,  L.  and  TATUM ,  V.   Home  freezers.   U.  S.  Dept .  Agriculture. 
Office  of  Information.   Washington,  1949. 

HOPP,  R.  and  MERROR ,  S.  B.   Quality  of  vegetables  for  home  freezing. 
Vt.  Agr.  Expt.  Sta.  Pam .  22,14p.   Mar.  1950. 

HURST,  F.  J.   Frozen  foods  at  home.   Prog.  Farmer,  Mi s s . -Ark . -La .   62 
(8)  :   72.   Aug.  19  47. 

HUTT,  B.   A  bushel  of  peaches.   Woman's  Day  10  (11):   60-61.   Aug. 
1947. 

ILLINOIS   UNIVERSITY.   Preservation— canning  unit  and  freezing  unit 
(a  4-H  Club  handbook).   111.  Agr.  Col.  Ext.  G-133.  33  p.   1953? 

INDUSTRIAL  REFRIGERATION.   Food  from  farm  to  family  table  is  refriger- 
ation's most  important  role.   Indus.  Refrig.  134  (2):   16-19.   Feb. 
1958. 

IOWA  STATE  COLLEGE  OF  AGRICULTURE.   Freezing  fruits,  vegetables , and 
prepared  foods.   Iowa  State  Col.  Agr.  Ext.  HE-23,  16  p.   Feb.  1952. 

ISSACS,  G.  W.  and  REDFIELD,  G.  M.   Home  freezers:   The  selection  of 
home  freezers.   Purdue  U.  Agr.  Ext.  L.  333,  4  p.   1951. 

and  REDFIELD,  G.  M.   Hints  on  using  home  freezers:   The  care 

and  operation  of  home  freezing  equipment.   Purdue  U.  Agr.  Ext.  L.  331, 
2  p.   1951 . 

JOHNSON,  B.  E. ,  and  MIXON,  J.  A.   1.   The  relation  between  locker 
plants  and  home  freezers  in  the  distribution  of  frozen  foods  in 
Arizona.   Mktg.  and  Facil.  Res.  Br.,  Prod,  and  Mktg.  Admin.,  U.  S. 
Dept.  Agr.,  Washington,  June  1950. 

and  MIXON,  J.  A.   2.   Quantity  buying  for  home-freezer  storage 


Univ.  of  Arizona,  in  cooperation  with  U.  S.  Dept.  Agr. ,  Washington, 
May  1952. 

JOHNSON,  M.   Freezing  cooked  and  prepared  foods.   Pa.  State  Col. 
Agr.  Ext.  Spec.  C.  393,  14  p.   Dec.  1951. 

JOHNSTON,  K.  A.   Vegetables  -  deep  freezing.   Country  Gent.  Estate 
Mag.  55:   288-289.   July  1955. 


126  - 


JORDON,  R.,  LUGINBILL,  B.  N.,  DAWSON,  L.  E. ,  and  ECHTERLING,  C.  J.   The 
effect  of  selected  pret reatmen t s  upon  the  culinary  qualities  of  epgs 
frozen  and  stored  in  a  home-type  freezer.  1.  Food  Res.  17:   1-7.   Jan./ 
Feb. ,  1952. 

KALISCHER,  M.   Construction  and  operation  of  the  home  freezer.   Refrig. 
Engin.  56:   405-408.   Nov.  1948. 

KAYS,  W.  L.   Freezer  storage  of  fruits  and  vegetables.   Okla.  Agr. 
Expt.  Sta.  B.  374,  16  p.   Sept.  1951. 

KELLEY ,  E.   New  method  for  preparing  lima  beans  for  frozen  food  locker. 
N.  Dak.  Agr.  Expt.  Sta.  Bimon .  B.  13:   195-198.   May/June  1951. 

.  Try  frozen  raspberries.   N.  Dak.  Agr.  Expt.  Sta.  Bimon.  B. 


14:   223-226.   July/Aug.  1952. 

KELVINATOR  CORP.   Ninety-one  home  freezing  ideas  that  open  a  whole 
new  world  of  meal-making  possibilities  for  you.   16  p.   Detroit,  1947. 

KENTUCKY  UNIVERSITY.  Freezing  foods.  Ky .  Agr.  Col.  Ext.  4H-1028, 
5  p.   April  1954. 

KNIGHT,  W.  H.  and  MARTIN,  J.  W.   Farm  freezers.   Idaho  Agr.  Col.  Ext. 
Farm  Electrif.  Leaflet  3,  4  p.   July  15,  1948. 

KREWATCH,  A.  V.   A  home  freezer  record:   Where  is  it?   How  much  is 
left?   How  old  is  it?   Elect,  on  the  Farm  Mag.  22  (1):   12.   Jan. 
1949  . 

LABBEE,  M.  D. ,  ESSELEN ,  W.  B.,  JR.,  and  FELLERS,  C.  R.  Use  of  home 
canning  jars  for  home  and  locker  freezing.  J.  Home  Econ.  43:  433- 
434.   June  1951. 

,  ESSELEN,  W.  B.,  JR.,  and  FELLERS,  C.  R.   Home-canning  jars 

for  freezing.   Mass.  Agr.  Expt.  Sta.  B.  465,  27  p.   Ref.  June  1952. 

LACEY,  J.  J.  Freezing  and  storage  of  meats  and  poultry.  Wis.  Agr. 
Col.  Ext.  C.  328,  Rev.  8  p.   May  1949. 

,  HAYES,  J.  B.,  DENNET,  L.  C,  and  STILLMAN,  G.   Freezing  and 


storage  of  meats  and  poultry.   Wis.  Agr.  Col.  Ext.  C.  328,  Rev.  8  p. 
July  1951. 

LANSINGER,  L.  T.   Why  we  like  our  home  freezer.   West.  Locker  2  (8): 
3,  8.   Jan.  1948. 

LAWYER,  J.   Extension  clubs  learn  more  about  frozen  food.   Agr. 
Leader's  Digest  30  (9):   52-54.   Sept.  1949. 

LEE,  F.  A.   Sweet  cherries  and  rhubarb  welcome  additions  to  the  home 
freezer.   Farm  Res.  (N.  Y.  State  Sta.)  16  (2):   14.   Apr.  1950. 

LEHRER,  W.  P.,  JR.   Freezing.  Country  Gent.  118  (1):   92-93.   Jan.  1948 

and  KRAUS ,  J.  E.   Freezing  foods  for  use  in  the  home.   Idaho 


Agr.  Col.  Ext.  B.  165,  Rev.,  19  p.   May  1949. 


127  - 


LEVERENZ,  W.   Do  you  have  trouble  freezing  meat?   Prog.  Farmer,  Ky . - 
Tenn.-W.  Va .  e d .  63  (4):   62.   Apr.  1948. 

LONG,  L. ,  and  TRESSLER,  D.  K.   How  to  freezer  vegetables  for  best 
flavor.   Better  Homes  and  Gard.  26  (11):   18,  72-73,  96-97.   July  1948 

and  TRESSLER,  D.  K.   Try  freezing  these.   Better  Homes  and 


Gard.  27  (12):   86-88.   Aug.  1949. 

LOUGHHEAD,  M.  E.  Home  freezing  of  foods.  Mont.  State  Col.  Ext.  B. 
251,  22  p.  June  1948.  Also,  Freezing  fruits  and  vegetables.  Mont. 
State  Col.  Ext.  C.  207,  7  p.   May  1949. 

.  Frozen  foods;  precooked,  prepared.   Mont.  State  Col.  Ext.  B. 


285,  27  p.   Aug.  1955. 

MACKEY,  A.  E.  and  LARS EN ,  L.   Chocolate  cake  for  the  freezer.   Oreg. 
Agr.  Expt .  Sta.  C.  Inform.  526,  5  p.   Mar.  1953. 

MCCARTY,  I.  E.  and  SHUEY ,  G.  A.   Freezing  preservation  of  snap  beans. 
Tenn.  Farm  and  Home  Sci .  Prog.  Rpt .  26:   12.   Apr. /June  1958. 

MCCRACKEN,  E.   Consider  these  when  buying  a  home  freezer.   Nebr.  Elect. 
2  (10):   5,  15.   Oct.  1948. 

,  SATER,  V.  E. ,  and  SKINNER,  D.  G.   Prolonging  warmup  time  in 

home  freezers  during  power  outage.   Refrig.  Engin.  54:   335-338,  386-387. 
Oct.  1947. 

MCCUNE ,  "W.  E.   The  farm  freezer,  a  farm  mainstay.   Tex.  Farming  and 
Critic.   24  (2):   14-15.   Aug.  1947.   The  first  of  two  articles.   Also, 
24  (4):   7.   Oct.  1947. 

MCKINNEY,  F.   Freezing  peaches  the  modern  way.   Mo.  Ruralist  90  (13): 
10.   July  9,  1949. 

MCPHETERS,  M.   Home  freezing  of  fruits  and  vegetables.   Okla.  Agr.  Col. 
Ext.  C.  480,  11  p.   No  date. 

MABRY ,  B.   Ref r ige rat or- freezer  revolution.   Forecast  Home  Econ .  8  7  (7): 
46-48,  100,  106.   Sept.  1951. 

MARTIN,  M. ,  and  VAN  BLARICOM,  L.  0.   Freezing  foods  for  home  use. 
Clemson  Agr.  Col.  S.  C.  Expt.  Sta.  B.  110,  Rev.,  34  p.  Oct.  1952. 

MARTIN,  V.   Home  canning  vs.  home  freezing.   Southwest.  Crop  and  Stock 
2  (6):   20-21.   June  1948. 

MASTERMAN ,  N.  K.   How  to  freeze  broilers.   Country  Gent.  117  (5):   114- 
115.   May  1947. 

.   Freezer  facts  for  families  with  children.   Parents'  Magazine 

23  (6):   42-43,  115-116.   June  1948. 

.   Run  freezer  run.   Co-op  Power  6  (7):   13,  39.   Aug.  1949. 

.   Food  freezing  news.   Farm  J.  79  (8):   98-100.   June  1955. 


-  128  - 


and  LEE,  F.  A.   The  home  freezing  of  farm  products.   N.  Y.  Agr 


Col.  Cornell  Ext.  B.  611,  Rev.,  68  p.   Apr.  1950 

MASSACHUSETTS  UNIVERSITY  SCHOOL  OF  AGRICULTURE.   Chest  type  freezers. 
Mass.  U.  Agr.  Ext.,Engin.  Ext.  Ser.  129,  1  p.   Oct.  1948. 

MEEK,  G.  W.  and  GREENE,  V.  R.  H.,  JR.   Food  freezers  evaluated.   Food 
Indus.  19:   1213-1217,  1326,  1328.   Sept.  1947. 

MEISENBACH,  R.   Soaring  home  freezer  sales  insure  brilliant  future  for 
locker  plants.   West.  Locker  9  (12):   11.   Oct.  1948. 

MEYER,  B. ,  BUCKLEY,  R.,  and  MOORE,  R.   Breads,  cakes,  and  pastries  from 
the  home  freezer.   Tenn .  Agr.  Expt.  Sta.  B.  223,  19  p.   Aug.  1951. 

MEYER,  H.   The  complete  book  of  home  freezing.   Philadelphia.   Lippin- 
cott.   456  p.   1953. 

MICHIGAN  STATE  UNIVERSITY.   Freezing  foods  for  Michigan  homes.   Mich. 
Agr.  Expt.  Sta.  CB-216.  46  p.   April  1950. 

MILLER,  C,  and  BEATTIE,  I.  E.   On  the  freezing  and  frozen  storage  of 
cake.   J.  Home  Econ.  41:   463-464.   Oct.  1949. 

MILLER,  R.  C,  KOLSHORN,  A.  M. ,  and  WEIGAND,  E.  H.   Freezing  cooked  and 
prepared  foods.   Oreg.  Agr.  Expt.  Sta.  B.  494.   15  p.   Jan.  1951. 

MILLER,  V.  L.   Freezing  fruits  and  vegetables  at  home.   Farmers  Fed.  News 
31  (10) :   4,  9 .   June  19  51 . 

MILLIMAN,  T.  E.   How  deep  freeze  can  help  farmers.   Farmer  and  Stock 
Breeder  60:   2337.   Dec.  10,  1946. 

MISSOURI  UNIVERSITY.   Learn  to  can,  freeze,  and  dry  food.   Mo.  Agr.  Col. 
Ext.  4-H   C.  114,  32  p.   Feb.  1953. 

,   Freezing  meat,  fish,  and  poultry  for  family  meals.   Mo.  Agr. 

Col.  Ext.  C.  643,  8  p.   Dec.  1953. 

MOFFETT ,  B.  W.   Home  freezing  of  food  becoming  popular.   Farm  and  Gard. 
(Watertown,  N.  Y.)  1949:   1.   July  30,  1949. 

MOORE,  E.  E.   Home  freezers.   New  Zeal.  J.  Agr.  93:   197-204. 
Aug.  15,  1956. 

MOORE,  M.   Freezing  fruits  and  vegetables;  4-H  members'  book.   Ohio 
Agr.  Col.  Ext.  4-H   C.165,  16  p.   Mar.  1949. 

MORRIS,  H.  A.,  and  COMBS,  W.  B.   Cheese  you  can  freeze.   Minn.  Farm  and 
Home  Sci.  12  (3):   8-9.   May  1955. 

MOSER,  R.  E.   Home  canning  and  freezing  of  peaches.   Va .  Fruit  39  (8): 
32-34.   Aug.  1951. 

MOTHERSILL,  M.   Freezing  facts.   Pract .  Home  Econ.  31:   42,  58.   Sept. 
1952. 

MRAK,  V.  G. ,  and  STEWART,  G.  F.   Freezing  poultry  for  home  use.   Calif. 
Univ.  Col.  of  Agr.  Ext.  Serv.,  2  p.   Berkeley,  1948. 

-  129  - 


Home  freezing;  how  to  prepare,  store,  thaw,  and  cook  frozen 


foods.   Calif.  Agr.  Col.  Ext.  C.  153,  21  p.   June  1949. 

and  MCCRACKEN,  0.  C.   How  to  prepare  food  for  freezing.   Calif. 


Univ.  Agr.  Ext.  L.  65,  40  p.   Sept.  1956. 

MUIR,  J.   Freeze  for  freshness.   Your  Gard.  and  Home  2  (6):   21. 
June  1948. 

MYERS,  B.  M.   When  you  buy  your  refrigerator.   Hawaii  U.  Agr.  Ext.  Home 
Econ.  C.  282,  6  p.   Sept.  1954. 

NEBRASKA  UNIVERSITY.   Freezing  cooked  and  prepared  foods.   Nebr.  Agr. 
Col.  Ext.  C.  9979,  Rev.,  5  p.   May  1954. 

NELSON,  P.   Do  home  freezers  pay?   Iowa  State  Col.  Agr.  Ext.  Iowa  Farm 
Sci.  3  (6):   15-16.   Dec.  1948. 

.   Do  home  freezers  pay?   West.  Locker  2:   8-9.   Dec.  1949.   Also 

in  Va.  Farm  Econ.  118:   1264-1266.   Feb.  1949. 

NEW  JERSEY   STATE  UNIVERSITY.   Cake  from  your  freezer.   N.  J.  Agr.  Col. 
Ext.  L.  87,  4  p.   June  1952. 

NICHOLS,  G.  C.   Home  freezing  on  the  farm.   Rural  New  Yorker  98:   386, 
397.   June  5,  1948. 

NICHOLAS,  J.  E.   Freezing  rates  of  foods  and  storage  temperatures  in 
vertical  cabinets.   Pa.  Agr.  Expt.  Sta.  B.  572,  33  p.   Oct.  1953. 

and  RUTH,  D.   Method  of  preparing  and  thawing  frozen  fruit  pie 

determines  quality  of  crust.   La.  Agr.  Expt.  Sta.  B.  480,  (sup.  3),  5-6  p. 
June  1947. 

______^  and  SHAW,  M.  D.   Home  food  freezers  now  fill  varied  houshold 


needs.   Sci.  Farmer  (Pa.  Sta.)  2  (2):   10-11.   Fall  1954. 

NOBLE,  I.   Cooking  frozen  meat.   Agr.  Leader's  Digest  29  (5):   50-53,  59. 
May  1948. 

and  WINTER,  J.  D.   Scald  vegetables  before  freezing.   Minn.  Farm 


and  Home  Sci.   (Minn.  Sta.)  8  (3):   8.   May  1951. 

NORTH  CAROLINA   UNIVERSITY.   If  you  want  to  live.   N.  C.  Agr.  Col.  Ext. 
Folder  88,6  p.   Apr.  1952. 

OAKS,  R.   Time  purchases  of  farm  freezers.   G.  L.  F.  Week  Serv.  Sched.  2 
(50) :   3.   June  16,  1947. 

OBERHELMAN,  L.   Frozen  cooked  foods.   Purdue  U.  Agr.  Ext.  B.  347,  8  p. 
1949  . 

OLSON,  R.  E.  and  DVORACEK,  D.  C."  Use  of  home  freezers  in  Minnesota. 
Minn.  U.  Agr.  Ext.  Farm  Business  Notes  317:   3.   June  27,  1949. 

ORR ,  N.   Freeze  fruits  now  for  eating  this  winter.   South.  Agr.  77,  i.e. 

79  (5) :   46-47 .   May  1949 . 


-  130  - 


.   From  garden  to  freeaer.   South.  Agr.  76,  i.e.   79  (7):   24 

July  1949. 

.   Freezing  foods  for  the  home.   N.  C.  State  Agr .  Col.  Ext.  C 


280,  Rev. ,  31  p.   Nov.  1954. 

,  JONES,  I.  D. ,  and  TYLER,  W.  E.   Freezing  foods  for  the  home 


N.  C.  Agr.  Col.  Ext.  C.  280,  Rev.,  27  p.   June  1950. 

OVERCASH,  J.  P.  and  RAGLAND,  C.  H.   Peach  varieties  compared  in  quick 
freezing  tests.   Miss.  Farm  Res.  (Miss.  Sta.)  13:  8.   Jan.  1950. 

PAUL,  A.  B. ,  and  MANN,  L.  B.   What  our  grandparents  did  not  have.   U.S. 
Dept.  Agr.  Ybk.   1954. 

PAUL,  P.,  BATCHER,  0.  M. ,  FULDE,  L. ,  and  GAFFNER,  K.   Dry  mix  and  frozen 
baked  products.   J.  Home  Econ.  46:   249-254.   Apr.  1954. 

,  BRATZLER,  L.  J.,  WIANT ,  D.  E. ,  and  BEDFORD,  C.  L.   Freezing 

foods  for  Michigan  homes.   Mich.  Agr.  Expt.  Sta.  CB-216,  Rev.,  48  p. 
June  1954. 

,  WIANT,  D.  E. ,  and  ROBERTSON,  W.  F.   Freezing  temperature  and 

length  of  frozen  storage  for  foods  frozen  in  household  freezers.   Mich. 
Agr.  Expt.  Sta.  Tech.  B.  213,  35  p.   June  1949. 

PEET,  L.  J.  and  LOWE,  B.   Using  your  home  freezer.   Iowa  State  Col.  Agr. 
Ext.  Iowa  Farm  Sci.  5:   60-62.   Oct.  1950. 

and  THYE,  L.  S.   Household  equipment.   ed.  3,  New  York,  Wiley, 


1949. 

PENNSYLVANIA   STATE  UNIVERSITY.   Preparing  food  for  your  freezer.   Pa. 
State  U.  Ext.  C.  464,  23  p.   1956. 

PETERMANN,  R.   Home  freezing  of  foods.   Okla.  Agr.  Col.  Ext.  C.  502, 
16  p  .   No  date . 

PIERCE,  E.  A.,  DYNES,  R.  J.,  and  DELONG ,  H.  H.   Factors  affecting  the 
efficient  use  of  home  freezer  units  in  urban  and  rural  homes.   Reciprocal 
Meat  Cong.  Proc .  2:   162-170.   1949. 

PIKE,  M.   Freezing  fruits  and  vegetables.   Hoard's  Dairyman  96:   444. 
May  25,  1951. 

.   Chicken  for  the  freezer.   Hoard's  Dairyman  96:   580.   July  25, 


1951  . 

RABAK,  W.   Preservation  of  fruits  by  freezing.   U,  S.  Dept.  Agr.  Ybk. 
277-280.   1950-51. 

RAGLAND,  C.  H.   Varieties  of  peaches  best  for  freezing.   Miss.  Farm.  Res. 
(Miss.  Sta.)  10  (5):   1,  2.   May  1947. 

RAMSAY,  E.   Buying  and  caring  for  home  freezers.   Amer.  Home  37  (5): 
152-154.   Apr.  1947. 

RATEAU,  M.  L.   Tips  on  home  food  freezing  methods.   Oreg.  Grange  B.  48 
(22):   7.   Apr.  20,  1949. 

-  131  - 


Food  freezing  facts.   Md .  Farmer  33  (5):   2,  30.   May  1949. 


REDFIELD,  G.  M.  and   ISAACS,  G.  W.   Hints  on  using  home  freezers: 
Packaging  materials  for  home  freezing.   Purdue  Agr .  Ext.  L.  332,  2  p. 
1951  . 

REGER,  M.   Garden  for  your  freezer.   Iowa  State  Col.  Agr.  Ext.  Iowa  Farm 
Sci.  5:   105-107.   Jan.  1951. 

RENWICK,  D.  J.  and  HALL,  C.  W.   Condensation  around  refrigerated  equip- 
ment; causes,  troubles,  remedies.   Mich.  State  Col.  Agr.  Ext.  Folder 
F-198,  8  p.   No  date. 

RODENWOLD,  Z.  F.  and  MCCRACKEN,  E.  C.   Using  your  home  freezer.   U.  S. 
Dept.  Agr.  Off.  of  Inf.   Washington,  1950. 

ROLF,  F.  E. ,  and  RILEY,  H.  M.   Use  of  frozen  food  lockers  and  home 
freezers  by  families  in  Kansas.   Kans .  Agr.  Expt .  Sta.  Agr.  Econ. 
Rpt.  48,  16  p.   June  1951. 

SEYMOUR,  E.  L.  D.   These  fruits  and  vegetables  love  to  freeze.   Amer. 
Home  37  (5):   154-155.   Apr.  1947. 

SHANAFIELD,  M.   Catering  to  appetites,  he  sells  freezers;  customers 
come  for  food,  also  buy  freezers.   Elect.  Dealer  36  (4):   38-39,  65. 
Apr.  1947. 

SHANK,  D.  E.   Garden  produce;  classification  of  vegetables  and  fruits; 
preparation  when  fresh,  frozen  or  dried.   What's  New  Home  Econ.  12 
(9):   42-43,  122,  124.   May  1948. 

SHANNON ,m   P.   Freezing  is  the  fashion!   Ky .  Farmer  84  (6):   24.   June 
19  48. 

SHELOR,  E.  and  SHARP,  J.  W.   Home  freezer  storage  units  in  rural  areas. 
Ohio  Agr.  Expt.  Sta.  Res.  B.  704,  28  p.   Feb.  1951. 

and  SIEWERT,  S.  W.   Preparing  food  for  freezing.   Ga.  Agr.  Expt. 


Sta.  Press  B.  628,  2  p.   Feb.  23,  1951 

and  SIEWERT,  S.  W.   Thawing  and  cooking  frozen  products.   Ga 


Agr.  Expt.  Sta.  Press  B.  629,  2  p.   Feb.  23,  1951 

and  WOODROOF ,  J.  G.   Freezing  peppers  for  home  use.   Ga .  Agr 


Expt.  Sta.  Press  B.  615,  1  p.   Sept.  26,  1949. 

and  WOODROOF,  J.  G.   Freezing  peppers  for  home  use.   Frosted 


Food  Field  10  (3):   9.   Mar.  31,  1950. 

and  WOODROOF,  J.  G.   How  to  freeze  peppers.   Locker  Mangt . 


4  (5):   22-23.   May  1950. 

and  WOODROOF,  J.  G.   Rate  of  food  freezing  in  chest  and  up- 


right home  freezers.   Refrig.  Engin.  62  (11):   45-48,  96,  98,  100, 
102.   Nov.  1954. 

SHEWFELT,  A.  L.   Quick-freeze  for  satisfaction.   Country  Guide  67  (7) 
8,  24-25.   July  1948. 


-  132  - 


SHUEY ,  G.  A.   Home  freezing  of  foods.   Tenn .  Agr.  Expt .  Sta.  B.  215, 

54  p.   Mar.  19  50. 

SIMPSON,  J.  I.,  and  TAYLOR,  D.  M.   Pointers  on  home  freezing  from 
"The  Frozen  Food  Cook  Book."   Refrig.  Engin.  56:   324-326,  334.   Oct. 
1948. 

SLASER,  F.  M.   Bigger  freezers-more  frozen  food.  Eat  Frozen  Foods. 
5  (3):   3-4.   Aug.  1950. 

SLATER,  L.  E.   Economics  of  farm  freezers  study  aids  in  choosing  most 
practical  type  for  family.   Okla.  Rur.  News  1  (1):   10-11.   Jan.  1948. 

SMITH,  D.  V.   Ever  try  to  freeze  stew?   Here's  a  tip  for  success.  N.  J. 
Agr.  36  (3):   7-8.   May/June  1954. 

.  Which  do  you  prefer  in  home  freezers:   Upright  or  horizontal? 


N.  J.  Agr.  37  (3):   11-12.   May/June  1955. 

SMITH,  G.  H.   What  frozen  foods  mean  to  us:   Cabinets  (home).   Quick 
Frozen  Foods  10  (8):   93-94.   Mar.  1948. 

SMITH,  (MRS.)  L.   Comp.  freezing  hints,  vegetables  and  fruits.   S. 
Dak.  State  Col.  Agr.  Ext.  C.  460,  4  p.   June  1950. 

SMITH,  R.   Medium  sized  freezer  plus  locker  storage  saves  farmer  most. 
Frozen  Food  Indus.  3  (4):   14,  42.   Apr.  1947. 

SPARKES ,  B.   Home  freezing  and  storage  of  food;  zero  storage  in  your 
home.   Rev.  ed . ,  175  p.   Garden  City,  N.  Y. ,  Doubleday.   1947. 

SPIKER,  B.  and  BURRESS ,  C.  G.   A  guide  for  selecting  your  home  free^r. 
Agr.  Leader's  Digest  29  (3):   66,  68,  70.   Mar.  1948. 

,  MARCALF,  P.  H. ,  and  ZIEGLER,  P.  T.   Freeze  meat  and  poultry. 

Pa.  State  Col.  Agr.  Ext.  C.  304,  16  p.   State  College,  1947. 

SPINDLER,  E.  B.   What  to  do  when  your  home  freezer  stops.   U.  S.  Dept. 
Agr.  L.  321,  Rev.,  6  p.   Sept.  1957. 

STAGGS ,  R.   Meat  for  and  from  the  freezer.   Wash.  State  Col.  Dept. 
Anim.  Sci,  Stockmen's  Handbk.  323-324.   1957. 

STANEK,  M.   Freezing  fruits  and  vegetables.   Colo.  Agr.  Col.  Ext.  B. 
409-A,  12  p.   July  1949. 

STEINHORST,  M.  J.   I  favor  the  large  size  home  zero  unit.   Locker 
Mangt.  2  (6):   26-27,  32.   June  1948. 

STEWART,  W.  P.   Are  you  freezing?   Iowa  Farm  and  Home  Register,  12-H. 
July  6,  1947. 

.   Perfect  peaches;  here's  the  way  to  freeze  them  so  they'll  come 


off  the  locker  tree  fresh.   Iowa  Farm  and  Home  Register.  Aug.  3,  1947. 

.   Fixin's  for  freezing.   Iowa  Farm  and  Home  Register.  19-H, 

June  5,  1949. 


-  133 


STILLMAN,  G. ,  and  DENNETT,  L.  C.   Freezing  prepared  or  precooked  foods. 
Wis.  Agr.  Col.  Ext.  Stencil  C.  278,  5  p.   June  1948. 

and  DENNETT,  L.  C.   Selecting  a  home  freezer.   Wis.  Agr.  Col. 


Ext.  Stencil  C.  294,  4  p.   June  1949. 

STOCKER,  M.  K.   Precooked  frozen  meals.   J.  Home  Econ.  41:   260-261 
May  1949. 

STODDARD,  E.  S.  and  HUMMEL,  C.  E.   Methods  of  improving  food  pre- 
servation in  home  refrigerators.   (Abs.)  Refrig.  Engin.  65  (5):   53 
May  1957. 

STOUT,  G.  J.   Freezing  fruits  and  vegetables  on  Florida  farms.   Fla 
Agr.  Expt.  Sta.  B.  441,  30  p.   Feb.  1948. 

.   Home  freezers.   New  York,  Van  Nostrand,  1954. 


STOVER,  H.  E.   The  home  frozen  food  storage  locker.   Kans.  State  Col. 
Ext.  Rural  Electrif.  7,  4  p.   June  1,  1948. 

STURGES,  L.  E.   Freezing  prepared  foods.   Fla.  U.  Agr.  Ext.  C.  150, 
11  p.   July  1956. 

SWANSON,  M.  H.   How  to  freeze  poultry.   Minn.  Farm  and  Home  Sci .  11  (2): 
4.   Feb.  1954. 

SWEENEY,  B.   Fish  for  the  freezer.   West.  Locker  9  (8):   5-6.   June  1948. 

TARRANT,  L.   Freezing  vegetables  and  fruits  for  home  use.   Pa.  State  Col. 
Agr.  Ext.  C.  252,  Rev.,  20  p.   State  College.   1945. 

THIESSEN,  E.  J.   Home  freezing  for  quality.   Wyo.  Agr.  Expt.  Sta.  Mimeo. 
C.  47,  8  p.   July  1954. 

.   Vegetable   varieties  and  high  altitude  freezing.   Wyo.  Agr. 


Ext.  Sta.  B.  335,  34  p.   July  1955. 

.   Grow  right,  pack  right,  and  frozen  vegetables  will  taste  right. 


Wyo.  Roundup  3  (2):   3.   Oct.  1955. 

and  BECKER,  C.   Variables  affecting  the  home  freezing  of  vege- 


tables.  Refrig.  Engin.  60:   959-961,  1006,  1008.   Sept.  1952. 

TIFFANY,  L.  W.   Home  freezers  to  the  rescue!   Prog.  Farmer  Ky . -Tenn . - 
W.  Va.  ed.  64  (5):   102-103.   May  1949. 

TINKLIN,  G.  L. ,  and  FILINGER,  G.  A.   Effects  of  different  methods  of 
blanching  on  the  quality  of  home  frozen  spinach.   Food  Technol .  10: 
198-201.   Apr.  1956. 

TRACK,  L.   Frozen  meats  show  quality  gains.   Quick  Frozen  Foods  15  (2): 
98-99.   Sept.  1952. 

TRESSLER,  D.  K.  Freezing  early  berries,  cherries.  Furrow,  Balto.  (ed.) 
V.  52,  p.  10.  Mar. /Apr.  1947.  Also,  Furrow,  Kansas  City  (ed.)  52:  10. 
May/June  1947. 


-  134  - 


.   Preparing  vegetables  for  your  freezer.   Capper's  Farmer  58 

(5) :   41 ,  47 .   May  1947 . 

.   Freezing  berries  and  other  fruits.   Okla.  Union  Farmer  28  (6) 


2.   May  15,  1947 


Try  some  novel  frozen  vegetables.   Flower  Grower  34:   499, 


518-521.   June  1947. 

.   Freezing  apples.   Ky  .  Farmer  83  (9):   20.   Sept.  1947. 

.   Freezing  vs.  canning!   What  is  the  cost  of  freezing  foods  in 


the  home  cabinets?   Frosted  Food  Field  5  (4):   1,  13.   Oct.  1947.   Also, 
What  is  the  cost  of  freezing  foods  in  the  home  cabinet?   Pacific  Coast 
Locker  and  Frozen  Food  News  2  (5):   10-11.   Oct.  1947. 

.   Freeze  some  autumn  foods  too.   Capper's  Farmer  58  (10):   42, 


46.   Oct.  1947. 

.   Two  temperature  home  units  will  boost  frosted  food  sales. 

Frosted  Food  Field  5  (6):   3,  15.   Dec.  1947. 

.   What  to  freeze  or  to  can.   Frosted  Food  Field  6  (4):   6-7. 

Apr.  19  48. 

.   Quality  in  home-frozen  foods.   Farmers  Fed.  News  28  (9):   8-9 


May  1948 


Freezing  cherries.   New  England  Homestead  121  (10):   34. 


May  22,  1948. 


Time  for  freezing  fruits.   No.  Ruralist  89  (10):   14.   May  22, 


1948.   Also  in  Grange  Monthly  45  (5):   4.   May  1948. 

.   Home  freezers  give  maximum  convenience  at  minimum  cost 


Frosted  Food  Field  7  (1):   6.   June  1948. 

.   Freezing  apriocots  and  peaches.   Pa.  Farmer  139:   104 


Aug.  28,  1948. 

.   Freeze  apples  for  a  year  round  supply.   New  England  Homestead 

121  (16):   24,  26.   Aug.  28,  1948.   Also  in  Hoard's  Dairyman  93:   746- 
747.   Oct.  1948. 

.  Freezing  pork  and  pork  products.   Hoard's  Dairyman  93  (21): 


826-827,  829.   Nov.  10,  1948. 

.  New  ways  of  freezing  vegetables.   Hoard's  Dairyman  94:   584 


Aug.  10,  19  49. 

.  Storing  frozen  foods  in  domestic  refrigerators.   Pract.  Home 

Econ.  29:   27,  39,  44.   Jan.  1951. 

and  LONG,  L.   Mid-winter  planning  for  summer  freezing.   House 

Beautiful  89  (1):   56-57.   Jan.  1947. 

and  LONG,  L.   Next  winter's  dessert s  can  come  ready-made  from 

your  freezer.   House  Beautiful  89  (7):   108,  117-119,  122-123.   July 
1947. 

-  135  - 


and  LONG,  L.   Freezing  fruits  starts  at  ordering  time.   House 


Beautiful's  Pract.  Gard.  26-29.   1948. 

and  LONG,  L.   How  to  manage  a  freezer.   House  Beautiful  90 


(3):   85,  160,  162-163.   Mar.  1948. 
and  LONG,  L.   How  to  freeze  fruits.   Better  Homes  &  Gard.  26 


«'12):   75-76,  80-81.   Aug.  1948. 
and  LONG,  L.   Six  fruits  and  vegetables  for  your  freezer. 


Flower  Grower  37  (6):   39,  58-60.   June  1950. 

TROUT,  G.  M. ,  BOYD,  J.  C,  and  SMITH,  C.  K.   Short-time  freezer  storage 
of  milk  for  home  use.   Mich.  Agr .  Expt.  Sta.  Q.  B.  35:   359-372.   Feb. 
1953. 

TURKEY  WORLD.   You  profit  by  retailing  your  birds:   A  home  dresssing 
plant  and  freezer  make  you  money;  this  directory  will  help  find  items 
you'll  need.   26  (8):   14-17,  45-46.   Aug.  1951. 

TYLER,  W.  E.   Freezing  is  the  ideal  way  to  preserve  meat  and  game. 
South.  Planter  111  (11):   34-35.   Nov.  1950. 

U.  S.  DEPARTMENT  OF  AGRICULTURE.   Freezing  peaches;  a  modern  job  done 
a  modern  way.   Off.  of  Inform.  1  p.   Washington,  1949. 

M .  Freezing  eggs  at  home.   Bur.  of  Human  Nutr.  and  Home  Econ. 

2  p.   Washington,  1950. 

.  Pointers  on  rreezing  yeast  and  quick  breads,  pies,  cookies, 

and  cakes.   Bur.  of  Human  Nutr.  and  Home  Econ.  3  p.   Washington,  1950. 

.  Home  freezing  of  fruits  and  vegetables.   Bur.  of  Human  Nutr. 


and  Home  Econ.   Home  and  Gard.  B.  10,  48  p.   Washington,  1951. 

.  Freezing  combination  main  dishes.   Agr.  Res.  Serv.  Human 

Nutr.  Res.  Br.  Home  and  Gard.  B.  40,  19  p.   Washington,  July  1954. 

.   Home  freezing  and  canning  by  households  in  the  United  States, 

by  region.   (Household  Food  Consumption  Survey-1955 ) ,  Report  11.   Agr. 
Res.  Serv.   Washington,  1957. 

.  Home  freezing  of  fruits  and  vegetables.   Agr.  Res.  Serv. 


Inst,  of  Home  Econ.  Rev.  Home  and  Gard.  B.  10,  48  p.   Dec.  1957 
Home  freezer  facts.   Rural  Electrification  Adm .  14  p. 


Washington-,  1951 

VAIL,  G.  E.   Frozen  meat  preparation.   J.  Home  Econ.  40:  237-238. 
May  1948. 

VAN  BLARICOM,  L.  O. ,  COOPER,  J.  B. ,  WHEELER,  R.  F. ,  WARNER,  K.  F. , 
and  MARTIN,  M.  Freezing  foods  for  home  use.  Clemson  Agr.  Col.  S. 
C.  Ext.  B.  110,  28  p.   Jan.  1949. 

,  COOPER,  J.  B. ,  WHEELER,  R.  F.,  WARNER,  K.  F.,  and  MARTIN,  M. 

Freezing  foods  for  home  use.  Clemson  Agr.  Col.  S.  C.  Ext.  B.  110, 
28  p.   June  1951. 


-  136  - 


VANDERNOOT,  G.  W.   Freezing  home-grown  meat  for  quality.   N.  J.  Agr. 
Expt.  Sta.  C.  517,  4  p.   May  1948. 

VAN  HORN,  E.   How  to  freeze  corn.   Country  Gent.  118  (8):   110.   Aug. 
1948  . 

VENKATARAMAN ,  R. ,  SREENIVASAN,  A.,  and  VASAVAN ,  A.  G.   Preservation 
of  fish  by  freezing,  in  the  household  refrigerator.   Indian  Sci.  Cong. 
Assoc.  Proc.  41  (3,  abs . ) :   185.   1954. 

VICTOR  PRODUCTS  CORPORATION.   The  way  to  better  living;  your  home 
instructions  on  processing  food  for  freezing.   Hagerstown,  Md .  1950. 

VINE,  V.   Life's  a  breeze  when  you  freeze.   Farm  J.  71  (10):   63-65. 
Oct.  1947. 

WALKER,  C.  L.   What's  i   the  deep  freeze?   Your  questions  answered. 
Eat  Frozen  Foods.  4  (6):   8,  10-11.   1949. 

WANDERSTOCK,  J.  J.  and  MILLER,  J.  I.   Meat  for  the  family;  selecting 
slaughtering,  cutting,  freezing,  and  curing.   N.  Y.  Agr.  Col.  Cornell 
Ext.  B.  732,  100  p.   Ithaca,  1947. 

.Freeze  fish  for  good  eating.   Field  and  Stream  (New  York)  51 

(12):   60-61,  98.   Apr.  1947. 

WARREN,  S. ,  JOHNSON,  M.,  and  RISSINGER,  M.   Freezing  foods  at  home. 
Pa.  State  Col.  Agr.  Ext.  C.  369,  27  p.   Oct.  1950. 

WASHINGTON  STATE  COLLEGE.   From  freezer  to  table.   Wash.  State  Col. 
Ext.  Serv.  B.  380,  12  p.   Nov.  1948. 

.  Training  aid  for  judging  frozen  poultry.   Wash.  State  Col. 


Ext.  Mimeo.  656.  1  p.   Mar.  1951. 

.  4-H  Club  project;  let's  help  can  and  freeze  food.   Wash. 


State  Col.  Ext.  Mimeo.  1280,  12  p.   Feb.  1952. 

.  4-H  Club  project;  Washington  vegetables  to  can,  freeze,  and 


store.   Wash.  State  Col.  Ext.  Mimeo.  1274,  12  p.   Mar.  1952. 

WEAVER,  A.  D.   Home  freezers  pay  their  way.   Nebr.  Farmer  91  (11): 
16.   June  4,  1949. 

WESTINGHOUSE  ELECTRIC  AND  MANUFACTURING  CO.   Home  Economics  Institute. 
Freeze  with  ease  in  a  Westinghouse  home  freezer.   Mansfield,  Ohio. 
1952  . 

WESTON,  E.  E.  Freeze  to  keep  fresh  flavor.   Ohio  Farmer  203  (10):   21. 
May  21,  1949. 

WHITE,  G.   So  you're  buying  a  home  freezer.   Family  Circle  32  (4):   76- 
77.   Apr.  1948. 

WIDMER,  J.   Freezing  modernizes  meat  smoking.   Country  Gent.  11°  (7 
90-91.   July  1949. 

WIDNER,  R.   Freezing  foods  is  fun.   West.  Farm  Life  51  (13):   17. 
July  1,  1949. 

-  137  - 


Rhubarb  is  easy  to  freeze.   Agr.  Leader's  Digest  30  (6):   28. 


June  1949. 


Your  freezer,  museum  or  treasure  chest?   West.  Farm  Life  52 


(13)  :   14,  18 .   July  1 ,  1950 


Garden  for  the  freezer.   Farmer  (St.  Paul)  Gen.  ed .  69  (7) 


12,  66.   Apr.  7,  1951. 

.   How  to  freeze  meats  for  storage  in  the  home  freezer.   Meat 

Merchandising  28  (9):   25-28.   Sept.  1952. 

,  HUSTRULID,  A.,  and  ANDERSON,  T.  W.   Freezing  foods  for  home 


use.   Minn.  U .  Agr.  Ext.  B.224,  Rev.,  47  p.   Apr.  1949. 

,  HUSTRULID,  A.,  TRANTANELLA,  S.,  AUNAN ,  W.  J.,  and  SWANSON , 


M.  H.   Freezing  foods  for  home  use.   Minn.  U.  Agr.  Ext.  B.  244,  Rev., 
47  p.   Aug.  1955. 

,  TRANTANELLA,  S.,  and  HUTCHINS,  A.  E.   Plant  the  right  variety 


for  freezing.   Minn.  Farm  and  Home  Sci.  12  (2):   20.   Feb.  1955. 

WILSON,  A.  M.   From  the  freezer  to  the  table.   Vt .  Agr.  Col.  Ext. 
Brieflet  936,  12  p.   1954. 

WILSON,  E.  W.   Interest  in  farm  freezers  is  promoted  by  GLF .   Unico 
Preview  4  (6):   6.   June  1,  1949. 

WISCONSIN  UNIVERSITY  COLLEGE  OF  AGRICULTURE.   North  Central  Livestock 
Marketing  Research  Committee.   Frozen  food  lockers  and  home  freezers  in 
meat  distribution.    Wis.  Agr.  Expt.  Sta.  B.  490,  63  p.   Sept.  1950. 

.   Freezing  prepared  on  precooked  foods.   Wis.  Agr.  Col.  Ext.  C. 


471,  8  p.   Feb.  1954. 

WITZ ,  R.  L.   Frozen  food  unit  makes  better  living  in  the  home.   Nodak 
Neighbor  9  (9):   4.   Feb.  1949. 

WOLGAMOT,  L.  H.,  and  MACLINN,  W.  A.   Freezing  fruits,  vegetables,  and 
meats.   N.  J.  State  Agr.  Col.  Ext.  B.  294,  16  p.   May  1956. 

WOODROOF ,  J.  G.   Strawberries  --  the  most  popular  frozen  fruit;  easy  to 
prepare  in  home,  in  locker,  or  commercial  plant.   Freezer's  J.  1  (12): 
4,  14-15.   Apr.  1947. 

.   Home  freezer  market  far  from  saturation.   Frosted  Food  Field  5 

(4):   3,  19.   Oct.  1947. 


1 


Here's  how  you  can  help  put  better  sweet  corn  in  the  locker 


Locker  Mangt .  3  (6):   24-25,  32,  52.   June  1949. 

and  SHELOR ,  E.   Home  freezers  and  home  freezing.   Ga .  Agr.  Expt 


Sta.  B,  266,  50  p.   Mar.  1951. 

and  SHELOR,  E.   Freezing  sweet  potatoes  in  the  home.   Ga .  Agr. 


Expt.  Sta.  L.  (n.s.)  10,  3  p.   Nov.  1956. 

and  SHELOR,  E.,  and  THRASH,  N.   Freezing  foods  at  home.   Ga . 

Agr.  Col.  Ext.  B.  601,  30  p.   July  1957. 

-  138  - 


WORD,  L.   How  about  that  home  freezer  unit?   West.  Livestock   34  (7): 
46-47.   Feb.  1949. 

YOUNKIN,  I.  R.   The  new  home  freezers.   Better  Homes  and  Gard.  25  (10): 
65,  77-78,  80.   June  1947. 

YUNG,  F.  D.   Selecting  your   "home  freezer."   Nebr.  Elect.  Farmer  2  (5): 

16.   May  1948. 

ZIEGLER,  P.  T.   Handling  frozen  meats  in  the  home.   Meat  and  Food  Mer- 
chandising 31:   21,  69.   Jan.  1955. 

Product  Quality  and  Characteristics 

Analysis  and  Composition 

Concentrated  Juices 

ANDERSON,  E.  E.  and  FAGERSON ,  I.  S.   Frozen  orange  concentrate  undergoes 
laboratory  test.   Res.  Rev.  (Mass.  Sta.)  1  (2):   11.   July  1952. 

ATKINS,  C.  D. ,  ROUSE,  A.  H.,  and  MOORE,  E.  L.   Determination  of  cloud 
retention  in  frozen  concentrated  orange  and  grapefruit  juices  with 
various  colorimeters.   Fla.  State  Hort.  Soc .  Proc.  68:   124-127.   1955. 

,  ROUSE,  A.  H. ,  and  MOORE,  E.  L.   Characteristics  of  commercial 


frozen  orange  concentrates  prepared  by  Florida  processors  during  the 
1953-54  and  1954-55  citrus  seasons.   Citrus  Mag.  19  (9):   10-12. 
May  1957. 

BEAVENS ,  E.  A.   A  review  of  research  on  the  production  and  storage 
stability  of  frozen  high-density  orange  concentrate.   Citrus  Processing 
Conf .  Program  and  Abs .  Papers  7:   7.   1957. 

BEISEL,  C.  G.  and  TRAY,  V.  S.   The  Vaughn-Lev ine  boric  acid  medium  as  a 

screening  presumptive  test  in  the  examination  of  frozen  concentrated 

orange  juice.   Fruit  Prod.  J.  and  Amer.  Food  Mfr.  28:   356-357,  379. 
Aug.  1949. 

BISSETT,  O.  W. ,  and  VELDHUIS ,  M.  K.   Effects  of  finishing  pressure  on 
characteristics  of  Valencia  orange  concentrate.   Fla.  State  Hort.  Soc. 
Proc.  69:   109-112.   1956.  pub.  1957. 

,  VELDHUIS,  M. ,  GUYER,  R.  B. ,  and  MILLER,  W.  M.   The  production 


and  stability  of  "hi-Brix"  frozen  orange  concentrate  (58,  50  Brix). 
Citrus  Processing  Conf.  Program  and  Abs.  Papers  5:   15-16.   1955. 

,  VELDHUIS,  M.  K. ,  GUYER,  R.  B. ,  and  MILLER,  W.  M.   Stability  of 


frozen  concentrated  orange  juice.  III.  (Abs.)  Food  Technol.  10  (5,  sup.) 

3  0 .   May  19  56 . 

,  VELDHUIS,  M.  K. ,  GUYER,  R.  B.,  and  MILLER,  W.  M.   Stability  of 


frozen  contrated  orange  juice;  heat  stabilization  at  different  concen- 
trations.  Citrus  Processing  Conf.  Program  and  Abs.  Papers  6:   16-17. 
1956. 

,  VELDHUIS,  M.  K. ,  GUYER,  R.  B. ,  and  MILLER,  W.  M.   Stability  of 


frozen  concentrated  orange  juice. III.  Food  Technol.  11  (2):   96-99 
Feb .  1957 . 

-  139  - 


,  VELDHUIS,  M.  K.  ,  GUYER ,  R.  B.,  and  MILLER,  W.  M.   Stability  of 

frozen  concentrated  orange  juice  IV.  Seasonal  and  varietal  factors  as 
related  to  heat  stabilization.   (Abs . )  Food  Technol.  11  (4,  sup.):   30. 
Apr.  1957. 

,  VELDHUIS,  M.  K. ,  GUYER,  R.  B. ,  MILLER,  W.  M. ,  and  CARROLL,  E.  A. 

Stability  of  frozen  concentrated  orange  juice  IV-V.   Food  Technol.  11 
(10):   512-519.   Oct.  1957. 

BROKAW,  C.  H.  Quality  after  as  well  as  before.  Food  Engin.  25  (7):  9' 
95.   July  1953. 

BUCH,  M.  L. ,  DRYDEN,  E.  C.,  and  HILLS,  C.  H.   Chromatographic  comparison 
of  nonvolatile  acids  of  fresh  and  stored  apple  juice  concentrate.   J. 
Agr.  and  Food  Chem .  3:   960-964.   Nov.  1955. 

BYER,  E.  M.   Visual  detection  of  either  diacetyl  or  acetyl -methl-carbinol 
in  frozen  concentrated  orange  juice.   Food  Technol.  8:   173-174. 
Mar.  1954. 

CARROLL,  E.  A., GUYER,  R.  B. ,  BISSETT,  O.  W. ,  and  VELDHUIS,  M.  K. 
Stability  of  frozen  concentrated  orange  juice.   V.  Effect  of  heat  treat- 
ment at  intermediate  stages  of  concentration  on  juices  prepared  from 
Valencia  oranges.   (Abs.)  Food  Technol.   11  (4,  sup.):  30-31.  Apr.  1957. 

DIETZ,  J.  H.  Gelation  and  clarification  in  concentrated  citrus  juices. 
IV.  Changes  in  pectic  substances  during  storage.  (Abs.)  Food  Technol. 
7.   (5,  sup.  ) :   19 .   May  1953 . 

DUBOIS,  C.  W.  and  KEW,  T.  J.   Storage  temperature  affects  in  frozen 
citrus  concentrates.   Refrig.  Engin.  59:   772-775,  812.   Aug.  1951. 

EZELL,  G.  H.   Viscosity  of  frozen  concentrated  orange  and  grapefruit 
juices.   (Abs.)  Food  Technol  12  (4,  sup.):   31.   Apr.  1958. 

GUYER,  R.  B. ,  MILLER,  W.  M. ,  BISSETT,  O.  W. ,  and  VELDHUIS,  M.  K.   The 
effect  of  heat  treatment  on  the  cloud  stability  and  flavor  of  frozen 
orange  concentrate  made  from  Pineapple  and  Valencia  oranges.   Citrus 
Processing  Conf.  Program  and  Abs.  Papers  3:   4.   Oct.  8,  1953. 

,  MILLER,  W.  M.  ,  BISSETT,  O.  W.  ,  and  VELDHUIS,  M.  K.   Stability 

of  frozen  concentrated  orange  juice.   I.  Food  Technol.  10:   10-16. 
Jan.  1956. 


.,  MILLER,  W.  M. ,  BISSETT,  0.  W. ,  and  VELDHUIS,  M.  K.   Stability 


of  frozen  concentrated  orange  juice.   II.  Food  Technol.  10:   570-574. 
Nov.  1956. 

HAYS,  G.  L.  and  RIESTER,  D.  W.   The  control  of  "off-odor"  spoilage  in 
frozen  concentrated  orange  juice.   Food  Technol.  6:   386-389.   Oct.  1952. 

HEID,  J.  L.  and  NIELSEN,  B.  W.   Objective  tests  of  frozen  foods.   Quick 
Frozen  Foods  14  (2):   57,  111-112.   Sept.  1951. 

HUGGART,  R.  L.  and  WENZEL,  F.  W.   Measurement  and  control  of  color  of 
orange  concentrate.   Fla.  State  Hort.  Soc.  Proc .  67:   210-216.   1954. 

HUSKINS,  G.  W. ,  and  KEW,  T.  J.   Notes  on  factors  associated  with 


-  140  - 


gelations  in  frozen  concentrated  orange  juice.   Fla.  State  Hort .  Soc . 
Proc.  66:   254-258.   1953. 

KELLER,  G.  J.,  RICE,  R.  G.,  MCCULLOCH,  R.  J.,  and  BEAVENS ,  E.  A. 
Stabilization  of  frozen  citrus  concentrates  by  heat  treatment.    (Abs.) 
Food  Technol.  7  (5,  sup.):   19.   May  1953. 

KEW,  T.  J.  Changes  in  commercial  frozen  orange  concentrates  stored  at 
several  temperatures.  Fla.  State  Hort.  Soc.  Proc.  68:  167-170.  Ref . 
1955.   Also  in  Citrus  Indus.  37  (4):   10-13.   Apr.  1956. 

_^ .   Five-year  storage  of  frozen  concentrated  orange  juice  at  -4°, 

5U  F.  Fla.  State  Hort.  Soc.  Proc.  70:   183-184.   1957. 

MCCOLLOCH ,  R.  J.   Mechanisms  of  cloud  loss  in  frozen  orange  concentrates. 
Citrus  Processing  Conf.  Prog,  and  Abs.  Papers  5:   12.   1955. 

.   The  t ime- temperature  tolerance  of  frozen  concentrated  Cali- 
fornia orange  juice.   Citrus  Processing  Conf.  Program  and  Abs.  Papers  6: 
14-15.   1956. 

and  RICE,  R.  G.  Di  fferential  method  of  cloud  determination  in  fro- 


zen orange  concentrate.  (Abs.)  Food  Technol.  8, (5, sup.):  34.  May  1954. 
and  RICE,  R.  G.   Properties  of  stored  frozen  concentrate  ob- 


served by  differential  cloud  determination.   Food  Technol.  9:   70-73. 
Ref.  Feb.  1955. 

,  RICE,  R.  G.,  BANDURSKI ,  M.,  and  GENTILI ,   B.   Time- temperature 


tolerance  of  frozen  concentrated  orange  juice.    (Abs.)  Food  Technol 
10  (5,  sup.):   29-30.   May  1956. 

,  RICE,  R.  G. ,  GENTILI,  B.,  and  BEAVENS,  E.  A.   Cloud  stability 


of  frozen  super-concentrated  orange  juice.    (Abs.)  Food  Technol.  10: 
633-635.   Dec.  1956. 

,  RICE,  R.  G.,  GENTILI,  B.,  and  BANDURSKI,  M.  B.   The  time-tem- 


perature tolerance  of  frozen  foods.   VII.   Frozen  concentrated  orange 
juice.   Food  Technol.   11  (8):   444-449.   Aug.  1957. 

MARSHALL,  J.  R.   Stability  of  ascorbic  acid  in  citrus  concentrates 
during  storage.   Quick  Frozen  Foods  17  (12):   50-52,  129.   July  1955. 

MARTINEZ,  J.  and  APPLEMAN ,  M.  D.   Certain  inaccuracies  in  the  deter- 
mination of  coliforms  in  frozen  orange  juice.    (Abs.)  Fruit  Prod.  J.  and 
Amer.  Food  Mfr.  29:   52.   Oct.  1949.   Also  in  Quick  Frozen  Foods  (12):  50. 
Aug.  19  49. 

and  APPLEMAN,  M.  D.  Certain  inaccuracies  in  the  determination  of 

coliforms  in  frozen  orange  juice.   Food  Technol.  3:  392-394.   Dec.  1949. 

MOORE,  E.  L.,  HUGGART,  R.  L.,  and  HILL,  E.  C.   Storage  changes  in  frozen 
concentrated  citrus  juices  -  preliminary  report.   Fla.  State  Hort.  Soc. 
Proc.  63:   165-174.   1950.   Pub.  1951. 

,  ROUSE,  A.  H.,  and  ATKINS,  C.  D.   Storage  studies  on  42°  Brix 

concentrated  orange  juices  processed  from  juices  heated  at  varying  folds. 
1.  Physical  changes  and  retention  of  cloud.   Fla.  State  Hort.  Soc.  Proc. 
69:   176-181.   1956.   Pub.  1957. 

-  141  - 


,  ROUSE,  A.  H.,  ATKINS,  C.  D. ,  HUGGART ,  R.  L. ,  and  BARRON,  R.  W. 

Comparison  of  the  physical  stability  of  some  commercial  frozen  concen- 
trated orange  juices  packed  after  the  Dec.  12,  1957  freeze  with  those 
packed  during  the  1956-57  season.   Citrus  Mag.  20  (7):   16-17,  20-21. 
Mar.  1958. 

MORGAN,  D.  A.  and  SCOTT,  W.  C.   Preliminary  studies  on  the  relationships 
between  refractive  index,  soluble  solids  content,  and  density  of  citrus 
juices  and  concentrates.   Citrus  Processing  Conf.  Program  and  Abs.  Papers 
5:   10-11.   1955. 

NICHOLAS,  J.  E.  and  SHAW,  M.  D.   Studies  of  temperature  variations  in 
stored  FF.   Frosted  Food  Field  21:   30.   July  1955. 

OLSEN ,  R.  W.  and  MOORE,  E.  L.   Sugar  hydrate  formations  in  frozen  citrus 
concentrates.   Food  Technol .  8:   175-176.   Mar.  1954.   Also  in  Food 
Technol.  7  (5,  sup.):   19-20.   May  1953. 

PATRICK,  R.  and  HUGGART,  R.  L.   Characteristics  of  six-fold  frozen  con- 
centrated orange  juice.   Fla.  State  Hort.  Soc.  Proc.  68:   170-174. 
Ref.  1955. 

POBJECKY,  A.  R.   Quality  factors  in  frozen  Florida  orange  concentrate. 
Fla.  State  Hort.  Soc.  Proc.  76:   171-173.   1954.   Also  in  Citrus  Indus. 
35  (12):   12-13.   Dec.  1954. 

ROUSE,  A.  H.   Gel.  formation  in  frozen  citrus  concentrates  thawed  and 
stored  at  40°  F.   Fla.  State  Hort.  Soc.  Proc.  62:   170-173.   1949.   Also 
in  Citrus  Indus.  31  (6):   7-9.   June  1950. 

and  ATKINS,  C.  D.   Maturity  changes  in  Pineapple  oranges  and 

their  effect  on  processed  frozen  concentrate.   Fla.  State  Hort.  Soc. 
Proc.  66:   268-273.   1953. 

and  ATKINS,  C.  D.   Methods  for  estimation  of  insoluable  solids 


in  citrus  juices  and  concentrates.   Fla.  State  Hort.  Soc.  Proc.  68:  117- 
121.   1955. 

,  ATKINS,  C.  D. ,  and  MOORE,  E.  L.   Storage  studies  on  42°  Brix 


concentrated  orange  juices  processed  from  juices  heated  at  varying  folds 
II.  Chemical  changes  with  particular  reference  to  pectin.   Fla.  State 
Hort.  Soc.  Proc.  69:   145-149.   1956.   Pub.  1957. 

ROY,  W.  R.   Frozen  citrus  concentrates  effect  of  temperatures  and 
storage  time  on  quality.   Canner  114  (11):   15,  31-32.   Mar.  15,  1952. 
Also  in  Ice  and  Refrig.  122  (5):   52-53.   May  1952. 

WENZEL,  F.  W. ,  MOORE,  E.  L. ,  and  HUGGART,  R.  L.   Factors  that  determine 
storage  conditions  necessary  to  maintain  the  quality  of  frozen  citrus 
concentrates.   (Abs.)  Food  Technol.  11  (4,  sup.):   31.   Apr.  1957. 

and  others.   Examination  of  experimental  packs  of  frozen  tange- 
rine concentrate.   Fla.  State  Hort.  Soc.  Proc.  65:   246-248.   1952. 

WESTBROOK,  G.  F.   Effect  of  the  use  of  f reeze-damaged  fruit  on  the 
characteristics  of  frozen  concentrated  orange  Juices.   Diss.  (Abs.)  17 
(9):   1978.   Sept.  1957. 


-  142 


Dairy  and  Dairy  Products 

BABCOCK,  C.  J.,  STABILE,  J.  N.,  WINDHEM ,  E. ,  EVANS,  L.  B. ,  and  RANDALL,  R. 
Frozen  homogenized  milk.   IV-V.   J.  Dairy  Sci.  31:  805-815.   Sept.  1948. 
IV.  Keeping  quality  of  frozen  homogenized  milk  after  thawing:  V.  Effect 
of  age  before  freezing  on  the  keeping  quality  of  frozen  homogenized  milk. 

BELL,  R.  W.  and  MUCHA,  T.  J.   Stability  of  milk  and  its  concentrates  in 
frozen  storage  at  various  temperatures.   J.  Dairy  Sci.   35:  15.  Jan.  1952. 

CERUTTI ,  G.   Quick-freezing  influence  on  the  milk-casein  stability.   (In 
Italian)  Ann.  della  Sper.  Agr.  (n.s.)  6:  1493-1496.   1952.   English 

summary . 

CHRISTIANSON ,  G.   Studies  on  some  physical  and  chemical  changes  in  milk 
in  frozen  storage.   Diss.  (Abs.)  13:   654-655.   Oct.  1953. 

,  COULTER,  S.  T.,  and  JENNESS,  R.   Two  phenomena  related  to  casein 

precipitation  in  frozen  storage  of  milk.    (Abs.)  J.  Dairy  Sci.  35:   481. 
June  1952. 

DOAN,  F.  J.  and  WARREN,  F.  G.   Observations  in  the  instability  of  protein 
phase  of  frozen  homogenized  milk.   J.  Dairy  Sci.  30:  837-848.   Nov.  1947. 

FARFALETTI-CASALI ,  P.  L.  and  CERUTTI,  G.   Freezing  influence  on  the  sta- 
bility of  milk-lecithins.    (In  Italian)  Ann.  della  Sper.  Agr.  (n.s.)  7: 
193-196.   1953.   English  summary. 

GRANT,  F.  M.   Stability  of  goat  milk  in  frozen  storage.   Dairy  Goat  J.  30 
(7):   6-8.   July  1952. 

HALLER ,  H.  S.  and  BELL,  R.  W.   Ion  exchange  as  a  means  of  improving  the 
keeping  quality  of  frozen  homogenized  milk.   U.  S.  Bur.  of  Dairy  Indus. 
BD  1M.   Inf.  103,  2  p.  June  1950.   Abstract  of  paper  at  meeting  of  the 
American  Dairy  Science  Association.   June  20-22,  1950.   Also  in  J.  Dairy 
Sci.  33:   395.   June  1950. 

KRUKOVSKY,  V.  N.,  GUTHRIE,  E.  S.,  and  WHITING,  F.   The  effects  of  the 
treatment  of  milk  and  the  subsequent  storage  of  cream  and  butter  below 
freezing  temperatures  upon  the  sensitivity  of  fat  to  oxidation  as  deter- 
mined by  the  re- emul s i f icat i on  test.  (Abs.)  J.  Dairy  Sci.  31:   721. 
Aug.  19  48. 

RANDALL,  R.   Keeping  quality  of  frozen  milk.   Refrig.  Engin.  57:   883-884. 
Sept.  1949. 

ROSE,  D.   Estimation  of  protein  denaturation  in  frozen  milk.   Canad.  J. 
Technol .  32:   78-84.   May  1954. 

.   Influence  of  sugars  and  glycerol  on  casein  precipitation  in 

frozen  milk.   Canad.  J.  Technol.  34:  145-151.   May  1956. 

TESSIER,  H.,  ROSE,  D. ,  and  LUSENA,  C.  V.   Lactose  crystallization  in 
frozen  milk.   Canad.  J.  Technol.  34:   131-138.   May  1956. 

TRACY,  P.  H.,  HETRICK,  J.,  and  KRIENKLE,  W.  S.   Relative  storage  qualities 
of  frozen  and  dried  milk.   J.  Dairy  Sci.  33:  832-841.   Nov.  1950. 


143 


TUMERMAN,  L. ,  FRAM ,  H.,  and  CORNELY ,  K.  W.  The  effect  of  lactose  crystal- 
lization on  protein  stability  in  frozen  concentrated  milk.  J.  Dairy  Sci. 
37:  830-839.   July  1954. 

WARREN,  F.  G.   Observations  on  the  instability  of  the  protein  phase  of 
frozen  concentrated  skim  milk.   Pa.  State  Col  .,  (Abs  .)  Doct .  Diss.  (1947)  10: 
166-170.   1948. 

Fruits  and  Berries 

ANDERSON,  E.  E.  and  ESSELEN ,  "W.  B.   Factors  influencing  the  quality  and 
texture  of  frozen  cultivated  blueberries.   Food  Technol .  8:   418-421. 
Sept.  1954.   Also  in  Food  Technol.  8  (5,  sup.):   44.   May  1954. 

ANET,  E.  F.  L.  J.,  and  REYNOLDS,  T.  M.   Reactions  between  amino  acids, 
organic  acids, and  sugars  in  freeze-dried  apricots.   Nature  (London)  177: 
1082-1083.   June  9,  1956. 

BEDFORD,  C.  L.  and  ROBERTSON,  W.  F.   Effect  of  spray  materials  on  the 
quality  of  canned  and  frozen  Montmorency  cherries.   Food  Technol.  7:  142- 
144.   Mar.  1953. 

and  ROBERTSON,  W.  F.   Harvest  maturity  and  ripening  of  peaches  in 


relation  to  quality  of  the  canned  and  frozen  products.   Mich.  Sta.  Agr. 
Ext.  Tech.   B.  245,  31  p.   Jan.  1955. 

and  ROBERTSON,  W.  F.   Effect  of  handling  and  processing  methods 


on  the  firmness  and  quality  of  canned  and  frozen  red  cherries.   Mich.  Agr. 
Expt.  Sta.  Q.  B.  40  (1):   51-58.   Aug.  1957. 

BREKKE,  J.  E.  and  TALBURT ,  W.  F.   Prevention  of  sucrose  hydrate  formation 
in  cold  processed  frozen  fruit  spreads.   Food  Technol.  4:   383-387. 
Oct.  1950. 

CAUDEN ,  H.  N.   American  Fruit  Growers  appraise  its  quality  procurement 
program.   Quick  Frozen  Foods  13  (7):   43-44.   51-52.   Feb.  1951. 

CHICHESTER,  C.  O.   The  storage  stability  of  freeze-dried  peaches.   (Abs.) 
Food  Technol.  10  (5,  sup.):   22.   May  1956. 

CRANG,  A.  and  STURDY,  M.   A  comparison  of  some  varieties  of  fruit  pre- 
served by  bottling,  canning,  and  freezing.   Progress  report,  I-II. 
Bristol  U.  Agr.  &  Hort .  Res.  Sta.  Ann.   Rpt.  1951. 

and  STURDY,  M.   A  comparison  of  some  varieties  of  fruit  preserved 

by  bottling  and  freezing.   V.  Bristol  U.  Agr.  &  Hort.  Res.  Sta.  Ann.  Rpt. 
1954. 

and  STURDY,  M.   A  comparison  of  some  varieties  of  fruit  preserved 


by  bottling  and  by  freezing;  progress  report  VI.   Bristol   U.  Agr.  and 
Hort.  Res.  Sta.  Ann.  Rpt.  1955. 

CULPEPPER,  C.  W.,  HALLER,  M.  H.,  DEMAREE,  K.  D. ,  and  KOCH,  E.  J.   Effect 
of  picking  maturity  and  ripening  temperature  on  the  quality  of  canned  and 
frozen  eastern- grown  peaches.   U.  S.  Dept.  Agr.  Tech.  Bui.  114,  32  p. 
Ap  r  .  19  5  5. 


144  - 


DEMAREE,  K.  D. ,  CULPEPPER,  C.  W. ,  and  HAVIS ,  L.   Quality  of  some  vari- 
eties of  frozen  peaches  and  nectarines.   Food  Packer  35  (9):   28-29. 
Sept.  1955. 

DOESBURG,  J.  J.   Behavior  of  pectins  in  stored  frozen  fruits.   Internatl. 
Cong.   Refrig.  Proc.  8:   548-551.   1951. 

DRYDEN,  E.  C,  ROBINSON,  J.  F. ,  and  HILLS,  C.  H.   Effects  of  prefreezing 
delay  and  other  factors  on  the  drained  weight  of  frozen  RSP  (red  sour 
pitted)  cherries.    (Abs . )  Food  Technol.  9  (5,  sup.)  30:   May  1955. 

GEE,  M.  and  MCREADY ,  R.  M.   Texture  changes  in  frozen  Montmorency  cherries. 
Food  Res.  22  (3):   300-302.   May/June  1957. 

GREENWOOD,  M.  L. ,  POTGIETER,  M.,  and  BLISS,  C.  I.   The  effect  of  certain 
prefreezing  treatments  on  the  quality  of  eight  varieties  of  cultivated 
highbush  blueberries.   Food  Res.  16:   154-160.   Mar. /Apr.  1951. 

GRICE,  M.  R.   Enzmatic  browning  and  measurement  of  color  changes  during 
browning  of  frozen  Freestone  peaches.   Ohio  State  U .,  (Abs . ) Doct .  Diss. 
1950/51  (67):   307-311.   1957. 

GUADAGNI ,  D.  G.   Temperature  tolerance  of  frozen  red  sour  cherries.  Conf. 
Red  Sour  Cherries.  Rpt .  Proc.  17-18.   1955. 

.   Some  quality  factors  in  strawberries  for  ice  cream.   Quick 


Frozen  Foods  18  (7):   211-212.   Feb.  1956. 

and  NIMMO,  C.  C.   The  effect  of  t ime- temperature  history  on  the 


ascorbic  acid  content  of  consumer-size  commercially  packed  frozen  straw- 
berries.   (Abs.)  Food  Technol.  9  (5,  sup.):   25.   May  1955. 

and  NIMMO,  C.  C.   The  t ime- temperature  tolerance  of  frozen  foods. 


III.  Effectiveness  of  vacuum,  oxygen  removal,  and  mild  heat  in  controlling 

browning  in  frozen  peaches.   Food  Technol.  11:   43-47. 
Jan.  1957. 

and  NIMMO,  C.  C.   Time-temperature  tolerance  of  frozen  foods. 


VI.  Retail  packages  of  frozen  strawberries.   Food  Technol.  11  (7):   389- 
397.   July  1957. 

and  NIMMO,  C.  C.   Time- temperature  tolerance  of  frozen  foods. 


XIII.  Effect  of  regularly  fluctuating  temperatures  in  retail  packages  of 
frozen  strawberries  and  raspberries.  Food  Technol.  12(6):  306-310.  June 
1958. 

,  NIMMO,  C.  C.  and  JANSEN ,  E.  F.   The  time-temperature  tolerance 


of  frozen  foods.   II.  Retail  packages  of  frozen  peaches.   Food  Technol. 
11:   33-42.   Jan.  1957. 

,  NIMMO,  C.  C,  and  JANSEN ,  E.  F.   Time- temperature  tolerance  of 


frozen  foods.   II.  Strawberries  and  other  frozen  fruits  in  retail  pack- 
ages.  (Abs.)  Food  Technol.  11  (4,  sup.):   24.   Apr.  1957. 

,  NIMMO,  C.  C,  and  JANSEN ,  E.  F.   Time- temperature  tolerance  of 


frozen  foods.  IX.  Effect  of  time  and  temperature  on  color  distribution 
in  retail  packs  of  frozen  raspberries.  Food  Technol.  11  (11):  608. 
Nov .  1957 . 

-  145  - 


,  NIMMO,  C.  C,  and  JANS EN ,  E.  F.  Time- temperature  tolerance  of 

frozen  foods.   X.  Retail  packs  of  frozen  red  raspberries.  Food  Technol 
11  (12):   633-637.   Dec.  1957. 

,  NIMMO,  C.  C,  and  JANS EN ,  E.  F.  Time- temperature  tolerance  of 


frozen  foods.   XI.  Retail  packs  of  frozen  red  sour  pitted  cherries.   Food 
Technol.  12  (1):   36-40.   Jan.  1958. 

,  SORBER,  D.  G. ,  and  WILBUR,  J.  S.   The  enzymatic  oxidation  of 

phenolic  compounds  in  frozen  peaches.  (Abs . )  Quick  Frozen  Foods  12:   51. 

Aug.  1949.   Also  in  Fruit  Prod.  J.  and  Amer.  Food  Mgr.  29:  116.  Dec.  1949 
Food  Technol.  3:   359-364.   Nov.  1949. 

,  STITHEM,  M.  M.  and  NIMMO,  C.  C.   Factors  affecting  the  degree  of 

browing  in  frozen  peaches  stored  at  20-28  F.   Quick  Frozen  Foods  16  (11): 
46-48.   June  1954. 


KETHLEY,  T.  W. ,  COWN ,  W.  B.,  and  BELLINGER,  F.   Develop  new  test  for 
gagin  leakage  from  frozen  fruits  and  berries.   Food  Indus.  21:   179-182, 
286-287.   Feb.  1949. 

LEE,  F.  A.,  CORTNER,  W.  A.,  and  WHITCOMBE,  J.   Effect  of  freezing  rate  on 
fruits.   Food  Technol.  3:   164-169.   May  1949. 

MARSHALL,  R.  E.,  ROBERTSON,  W.  F.,  BEDFORD,  C.  L. ,  and  CASE,  W.  H.   The 
effect  of  the  length  of  soak  on  the  quality  of  canned  and  frozen  Montmor- 
ency cherries.   Food  Technol.  5:   116-118.   Mar.  1951. 

MUSTARD,  M.  J.   Some  factors  involved  in  the  browning  of  quick  frozen 
fruits  and  vegetables.   In  Florida  Mango  Forum  Studies.   123-125  p. 
Stuart,  Florida.   1951. 

NICHOLAS,  J.  E. ,  RUTH,  D. ,  and  SWANSON ,  M.  E.   Crystallization  behavior 
in  the  freezing  of  fresh  fruit  pies.   Frozen  Food  Indus.  3  (7):   8-9,  31- 
34.   July  1947. 

PIERCE,  R.  T.,  SHAW,  M.  D. ,  HECK,  J.  G.,  and  BENNETT,  G.   Small  storage 
temperature  differences  can  affect  the  quality  of  frozen  strawberries  and 
green  beans.   Refrig.  Engin.  63  (11):   52-57.   Nov.  1955. 

SCHRADER,  A.  L. ,  and  SCOTT,  D.  H.   Quality  comparisons  of  strawberry  var- 
ieties as  affected  by  processing  with  the  freezing  method.   Amer.  Soc . 
Hort.  Sci.  Proc.  50:   246-250.   Dec.  1947. 

STEIN,  J.  A.  and  WECKEL,  K.  G.   Factors  affecting  the  color  stability  of 
frozen  Montmorency  cherries.   Food  Technol.  8:   445-447.   Oct.  1954. 

STROHMAIER,  L.  H.   Studies  on  the  texture  of  frozen  apricot  skins.  (Abs.) 
Fruit  Prod.  J.   and  Amer.  Food  Mfr.  29:   116.   Dec.  1949. 

.   Studies  on  the  toughness  and  histology  of  frozen  apricot  skins. 

Food  Technol.  7:   469-473.   Dec.  1953. 


TALBURT,  W.  F.   Quality  in  frozen  peaches.   Natl.  Peach  Council    Ann.  76. 
1954. 

,  LEINBACH,  L.  R.,  DREKKE ,  J.  E.,  and  MCHENRY,  R.  O.   Factors 


affecting  character  grade  of  frozen  strawberries.   Food  Technol.  9:   111- 
113.   Mar.  1955. 


-  146  - 


WINKLER,  W.  O.   Study  of  the  enzymatic  oxidation  of  thiourea  in  frozen 
peaches.   Assoc.  Off.  Agr .  Chem .  J.  32:   430-436.   May  15,  1949. 

WOODROOF,  J.  G.  and  SHELOR ,  E.   Effect  of  freezing  storage  on  strawberries, 
blackberries,  raspberries,  and  peaches.   Food  Freezing  2:   206-209,  223. 
Feb.  1947. 

Meat  and  Meat  Products 

ANDERSON,  P.  A.   Methods  of  determining  the  effect  of  freezing  and  storage 
on  tenderness  of  beef.   Reciprocal  Meat  Conf.  Proc.  3:   126-133.   1950. 

ATKINSON,  I.,  CECIL,  S.  R.,  WOODROOF,  J.  G.,  and  SHELOR,  E.   Extending 
keeping  quality  of  frozen  pork  sausage.   Food  Indus.  19:   1198-1201. 
Sept.  1947. 

,  CECIL,  S.  R. ,  WOODROOF,  J.  G.,  and  SHELOR,  E.   Controlling  ran- 


cidity in  frozen  sausage  meat.   Food  Indus.  19:   1366-1369.   Oct.  1947. 

BENDALL,  F.  R.  and  MARSH,  B.  B.   The  biochemistry  of  muscular  tissue  in 
relation  to  loss  of  drip  during  freezing.   Internatl.  Cong.  Refrig.   Proc, 
8:   351-354.   No  date. 

BIDDY,  V.  E.  and  SMITH,  F.  H.   Rancidity.   Quick  Frozen  Foods  9  (3):  152. 
Oct.  1946. 

CRUESS ,  W.  V.   Pretreatment  and  wrapping  of  frozen  pack  meats  studied  for 
effects  on  storage  qualities.   Calif.  Agr.  (Calif.  Sta.)  1  (7):  2. 
June  1947. 

DAHL,  0.   Comparison  of  non-treated  and  fried  fresh  and  frozen  beef  as  to 
the  drained  weight  after  canning.   Food  Technol .  10:   164.   Mar.  1956. 
Also  in  Svenska  Inst.  F.  Konservf or sk .     115:     133-137.   1956. 

EMERSON,  C.,  BRADY,  D.  E.,  and  TUCKER,  L.  N.   The  influence  of  storage 
treatment  on  deterioration  in  frozen  beef.    (Abs . )  J.  Anim.  Sci.  9:  643. 
Nov.  1950. 

HARRISON,  D.  L.,  HALL,  J.  L. ,  and  MACKINTOSH,  D.  L.   Effect  of  postmortem 
chilling  on  the  keeping  quality  of  frozen  pork.   (Abs.)  Food  Technol.  9 
(5  ,  sup.  )  :   30-31 .   May  1955 . 

HINER,  R.  L.   Effects  of  freezing  on  tenderness  of  beef  from  different 
muscles  and  from  animals  of  different  ages.    (Abs.)  Food  Technol.  5   (5, 

sup  .  )  30 .   May  1951 . 

HOWARD,  A.  and  LAWRIE,  R.  A.   Studies  on  beef  quality.  IV.  The  effect  of 
bl as t- freezing  of  hot  beef  quarters  and  pre-s laughter  injection  of  mag- 
nesium sulphate.   Austral.  Commonwealth  Sci.  and  Indus.  Res.  Organ.  Div. 
Food  Preserv.  and  Transport  Tech.  Paper  3,  16  p.   1957. 

KALEN,  J.  K. ,  MILLER,  E.  L.,  TINKLIN,  G.  L. ,  and  VAIL,  G.  E.   The  effect 
of  various  thawing  methods  upon  the  quality  of  pot  roasts  and  braised 
steaks.   Quick  Frozen  Foods  11  (2):   55-57,  78,  80.   Sept.  1948. 

NICHOLS,  J.  B.  and  MACKINTOSH,  D.  L.   Structural  changes  occurring  in 
muscle  tissue  during  repeated  freezing  and  thawing.   Food  Technol.  6: 

170-174.   May  1952. 

-  147  - 


PALMER,  A.  Z.,  BRADY,  D.  E. ,  NAUMANN ,  H.  D. ,  and  TUCKER,  L.  N.   Pork  fat 
characteristics  as  related  to  deterioration  in  frozen  storage.   (Abs.)  J, 
Anim.  Sci.  9:   644.   Nov.  1950. 

,  BRADY,  D.  E. ,  NAUMANN,  N.  D. ,  and  TUCKER,  L.  N.   Deterioration 


in  frozen  pork  as  related  to  fat  composition,  storage  temperature,  length 
of  storage  period, and  packaging  treatment.   Mo.  Agr.  Expt .  Sta.  Res.  B. 
492,  67  p.   Apr.  1952. 

,  BRADY,  D.  E. ,  NAUMANN,  H.  D. ,  and  TUCKER,  L.  N.   Deterioration 


in  frozen  pork  as  related  to  fat  composition  and  storage  treatments. 
Food  Technol.  7  (2):   90-95.   Feb. 1953. 

PEARCE,  J.  A.   Factors  affecting  the  quality  of  frozen  pork.   III.  Canad 
Food  Indus.  19  (7):   12-15,  (8):   18-19,  21,  23.   July/Aug.  1948. 

PEARSON,  A.  M.  and  MILLER,  J.  I.   The  influence  of  rate  of  freezing  and 
length  of  freezer  storage  upon  the  quality  of  beef  of  known  origin.   J. 
Anim.  Sci.  9:   13-19.   Feb.  1950.   Also  in  J.  Anim.  Sci.  8:   614. 
Nov.  1949. 


RAMSBOTTOM,  J.  M.   Factors  affecting  the  quality  of  frozen  meat 
Logan's  Food  News  and  Views  B.,  No.  32,   1-3  p.    Nov.  1946. 


Martha 


,  STRANDINE,  E.  J.,  JENSEN,  L.  B. ,  RICE,  E.  E. ,  and  LOCKHART ,  H.  B. 

The  effect  of  40  years'  frozen  storage  on  the  quality  of  beef.   Refrig. 
Engin.  54:   544-548,  583.   Dec.  1947. 

REGIER,  L.  ¥. ,  EMERSON,  M.  R.,  TAPPEL,  A.  L. ,  CONROY ,  A.,  and  STEWART, G.  F. 
The  preparation  and  storage  stability  of  freeze-dried  beef.    (Abs.)  Food 
Technol.  8  (5,  sup.):   42.   May  1954. 

and  TAPPEL,  A.  L.   Freeze-dried  meat.   III-IV.  Food  Res.  21:  630- 


649.   Nov. /Dec.  1956.   III.  Nonoxidative  deterioration  of  freeze-dried 
beef;  IV.   Factors  affecting  the  rate  of  deterioration. 

SIMPSON,  J.  I.  and  CHANG,  I.  C.   Effect  of  low  freezer  storage  temperature 
and  wrapping  material  on  the  quality  of  frozen  meats.   Food  Technol.  8: 
246-252.   May  1954.   Also  in  Food  Technol.  7  (5,  sup.):   11-12.   May  1953. 

TAPPEL,  A.  L.   Freeze-dried  meat.   II.  The  mechanism  of  oxidative  deteri- 
oration of  freeze-dried  beef.   Food  Res.  21:   195-206.   Mar. /Apr.  1956. 

TURNER,  E.  W. ,  PAYNTER,  W.  D. ,  MONTIE,  E.  J.,  BESSERT ,  M.  W. ,  STRUCK,  G.M. 
and  OLSON,  F.  C.  Use  of  the  2-thiobarbi tur ic  acid  reagent  to  measure  ran- 
cidity in  frozen  pork.   Food  Technol.  8:   326-330.   July  1954. 

VOLZ,  F.  E. ,  GORTNER,  W.  A.,  PITZ,  E.  W. ,  JR.,  and  MILLER,  J.  I.   The 
effect  of  ultra-violet  light  in  the  meat  cooler  on  the  keeping  quality  of 
frozen  pork.   Food  Technol.  3  (1):   4-7.   Jan.  1949. 

WANG,  H.  and  AUERBACH ,  E.   Structure  and  reconstitutabil ity  of  beef  muscle 
dehydrated  by  f reeze-dry ing .    (Abs.)  Anat.  Red.  118:   366-367.  Feb.  1954. 

TVEIR,  C.  E.   Effect  of  enzyme  combinations  upon  tenderness  and  residue  of 
freeze-dried  beef.   Amer.  Meat  Inst.  Found. C.  44:   71-74.   June  1958. 

WIERBICKI,  E.,  CAHILL,  V.  R.,  and  DEATHERAGE,  F.  E.   Effects  of  added 
sodium  chloride,  potassium  chloride,   calcium  chloride,  magnesium  chloride, 


-  148  - 


and  citric  acid  on  meat  shrinkage  at  70°  C.  and  of  added  sodium  chloride 
on  drip  losses  after  freezing  and  thawing.  Food  Technol.  11  (2):  74-76. 
Feb.  1957. 

,  KUNKLE,  L.  E. ,  and  DEATH ERAGE,  F.  E.   Changes  in  the  water- 


holding  capacity  and  cationic  shifts  during  the  heating  and  freezing  and 
thawing  of  meat  as  revealed  by  a  simple  centrifugal  method  for  measuring 
shrinkage.   Food  Technol.  11  (2):   69-71.   Feb.  1957. 

WIESMAN,  C.  K.   How  to  prevent  rancidity  in  frozen  pork  sausage.   Food 
Indus.  18:   1863-1864,  1982,  1984,  1986.   Dec.  1946. 

.   Factors  influencing  quality  of  frozen  meats.   Ice  and  Refrig. 


112  (4):   21-24.   Apr.  1947. 

WINTER,  J.  D.   Changes  that  occur  in  meat  during  freezing  and  storage. 
Quick  Frozen  Foods  15  (4):   170-171.   Nov.  1952. 

ZIEGLER,  P.  T.,  CHRISTIAN,  J.  A.  and  MILLER,  R.  C.   Factors  affecting 
storage  of  frozen  meat  analyzed.   Natl.  Provisioner  119  (26):   10-11,  25. 
Dec.  25,  1948. 

Poultry  and  Poultry  Products 

ANDREWS,  H.  P.,  BENNETT,  G.,  MILLER,  R.  C,  CALLENBACH,  E.  W.  ,  DODDS.M.L., 
GAREY,  J.  C,  MARGOLF,  P.  H. ,  MURPHY,  J.  F. ,  NICHOLAS,  J.  E.  and  PERRY, 
J.  S.   Effects  of  various  storage  and  processing  factors  on  the  quality 
of  frozen  poultry  (a  statistical  evaluation).   Pa.  Agr.  Expt .  Sta.  B. 
590,  33  p.   Dec.  1954. 

CARL IN ,  M.  A.  F.   Effect  of  freezing  on  tenderness  and  on  ice  crystal 
formation  in  poultry  after  various  periods  of  aging.   Iowa  State  Col.  J. 
Sci.  23:   23-24.   Oct.  1948.   Abstract  of  thesis  (Ph.  D.)  Iowa  State  Col. 

,  VALDES,  R.  M. ,  and  COTTERILL,  O.   Effect  of  pretreatment  and 

type  of  packaging  material  on  the  quality  of  fresh  and  frozen  broilers. 
(Abs.)  Food  Technol.  9  (5,  sup.):   28-29.   May  1955. 

DAWSON,  L.  E. ,  DAVIDSON,  J.  A.,  FRANG ,  M. ,  and  WALTERS,  S.  The  effects 
of  time  interval  between  slaughter  and  freezing  on  toughness  of  fryers. 
Poultry  Sci.,  37  (1):   231-235.   Jan.  1958. 

ELLMAN,  P.  and  MCLAREN,  B.  A.  Demonstration  of  a  fatty  acid  oxidise  in 
frozen  poultry  fat.   Sci.  110:   591-592.   Dec.  2,  1949. 

HUCKER,  G.  J.  and  DAVID,  E.  R.   The  effect  of  alternate  freezing  and 
thawing  on  the  total  flora  of  frozen  chicken  pies.   Food  Technol.  11  (7): 
35  4-35  6.   July  195  7. 

KIELBASA,  M. ,  WINTER,  A.  R.,  BARRIER,  G.  F. ,  and  GREEN,  M.  E.   Quality  of 
frozen  roasters.    (Abs.)  Poultry  Sci.  26:   546.   Sept.  1947. 

KLOSE,  A.  A.,  DUMMEROW,  F.  A.,  GOERTZ ,  G.,  and  HANSON,  H.  L.   Effect  of 
ethanolamine  and  certain  dietary  metabolites  on  the  storage  stability  of 
frozen  turkeys.   Poultry  Sci.  31:   730-734.   July  1952. 

and  POOL,  M.  F.   Effect  of  scalding  temperature  on  quality  of 

stored  frozen  trukeys.   Poultry  Sci.  33:   280-289.   Mar.  1954. 

-  149  - 


and  POOL,  M.  F.   Effect  of  freezing  conditions  on  an  appearance 

of  frozen  poultry.    (Abs.)  Food  Technol.  8  (5,  sup.):   30.   May  1954. 

,  POOL,  M.  F. ,  and  LINEWEAVER,  H.   Effect  of  fluctuating  temper- 


atures on  frozen  turkeys.   Food  Technol.  9:   372-376.   Aug.  1955.   Also 
in  Food  Technol.  9  (5,  sup.):   29.   May  1955. 

,  POOL,  M.  F. ,  LINEWEAVER,  H.,  and  HANSON,  H.  L.   Toughness  in 


frozen  birds  aged  for  various  times.   (Abs.)  Poultry  Sci.  34:   1205-1206 
Sept.  1955. 

and  POOL,  M.  F.   Effect  of  freezing  conditions  on  appearance  of 


frozen  turkeys.   Food  Technol.  10:  34-38.   Jan.  1956. 

,  HANSON,  H.  L.  ,  POOL,  M.  F.,  and  LINEWEAVER,  H.   Poultry  tender- 


ness improved  by  holding  before  freezing.   Quick  Frozen  Foods  18  (10): 
95.   May  1956. 

KOONZ ,  C.  H.  and  COOLEY ,  L.  P.   Evisceration  of  frozen,  defrosted,  dress- 
ed poultry.   Food  Res.  12  (1):   1-3.   Jan. /Feb.  1947.   Also  in  Ice  and 
Refrig.  112  (4):   53-54.   Apr.  1947. 

,  TRELEASE,  R.  D. ,  and  ROBINSON,  H.  E.   The  effect  of  various 


freezer  storage  temperatures  on  the  quality  of  poultry.    (Abs.)  Poultry 
Sci.  26:   547.   Sept.  1947. 

LINEWEAVER,  H.,KL0SE,A.  A.,  and  HANSON,  H.  L.   Time- temperature  toler- 
ance of  frozen  foods.   IV.  Flavor  changes  in  frozen  poultry  products  held 
at  -  30°  to  20°  F.   (Abs.)  Food  Technol.  11  (4,  sup.):24.   Mar.  1957. 

MARGOLF,  P.,  CALLENBACK,  E.  W. ,  MILLER,  R.  C,  NICHOLAS.  J.  E. ,  PERRY, 
J.  S.,  CONE,  J.  F. ,  MURPHY,  J.  F.,  DODDS ,  M.  L. ,  and  BENNETT,  F.   The 
effect  of  type  of  scald  and  wrap  on  the  market  quality  of  frozen  poultry. 
Poultry  Sci.  35:   37-46.   Jan.  1956. 

MASSI,  O.   Qualities  of  frozen  poultry.  I.  (In  Italian)  Vet.  Ital.  7: 
295-311.   May  1956.   English  summary. 

Qualities  of  frozen  poultry.   II. (In  Italian)  Vet.  Ital.   7: 


404-421.   May  1956.   English  summary. 

MUSIL,  F. ,  and  OREL,  V.   The  influence  of  egg  freezing  before  storage 
upon  the  quality  of  stored  eggs.   Poultry  Sci.  36  (6):   1278-1283. 
Nov.  1957. 

PARNELL,  E.  D. ,  BUTLER,  O.  D. ,  and  COVER,  S.   Storage  tests  with  un- 
wrapped frozen  fryers.   Tex.  Agr .  Expt .  Sta.  Prog.  Rpt.  1270,  6  p. 
Sept.  4,  1950. 

PEARCE,  J.  A.  and  LOVERS,  C.  G.   Liquid  and  frozen  egg.   V.  Viscosity, 
baking  quality,  and  other  measurements  on  frozen  egg  products.   Canada  J. 
Res.  Sect.  F.  M.  Technol.  27:  231-240.   May  1949. 

and  LOVERS,  C.  G.   Frozen  storage  of  poultry.   V.  Effects  of  some 

processing  factors  on  quality.   Canada. J.  Res.  Sect.  F.  Technol.  27:  253- 
265.   June  1949. 

RAMSAY,  T.  H.   Problems  of  the  technologist  in  successful  maintenance  of 
quality  in  frozen  poultry.    (Abs. )  Fruit  Prod.  J.  and  Amer.  Food  Mfr.  27: 
317.   July  1948. 

-  150  - 


ROSE,  D.  and  LENTZ ,  C.  P.   Short  chilling  periods  cause  toughness  in 
frozen  turkeys.   Canad.  Poultry  80  (8):   39.   Aug.  1956. 

SCHREIBER,  M.  L. ,  VAIL,  G.  E. ,  CONRAD,  A.  M.,  and  PAYNE,  L.  F.   The 
effect  of  tissue  fat  stability  on  deterioration  of  frozen  poultry 
Poultry  Sci.  26  (1):   14-19.   Jan.  1947. 

STADELMAN ,  W.  J.   Effect  of  cooling  and  freezing  on  weight  changes  and 
tenderness.   Norbest  Turkey  News  19  (11):   4-5.   May  1955. 

STEWART,  G.  F.  and  LOWE,  B.   Producing  and  maintaining  quality  in  frozen 
eviscerated  poultry.   Frozen  Food  Indus.  4  (5):   8-9,  29.   May  1948. 

U.  S.  PRODUCTION  AND  MARKETING  ADMIN.   Methods  employed  in  the  laboratory 
analysis  of  dried  liquid  and  frozen  egg  whites  and  yolks.  8  p.  Washington? 
1948  . 

VONDELL,  J.   Drawing  and  freezing  affect  quality,  taste.   Turkey  World 
27  (8):   21,  57-59.   Aug.  1952. 

WAGONER,  C.  E. ,  VAIL,  G.  E. ,  and  CONRAD,  R.  M.   The  effect  of  surface 
exposure  on  deterioration  of  frozen  poultry.   Poultry  Sci.  26:   173-175. 
Mar.  1947. 

,  VAIL,  G.  E. ,  and  CONRAD,  R.  M.   The  influence  of  preliminary 

holding  conditions  on  deterioration  of  frozen  poultry.   Poultry  Sci.  26: 
170-172.   Mar.  1947. 

WILLIS,  R.,  LOWE,  J.  B. ,  SLASHBERT ,  H.,  and  STEWART,  G.  F.   Frozen  stor- 
age of  poultry.   Amer.  Egg  and  Poultry  Rev.  9  (12):   14,  46-48,  68. 
Nov.  1948. 

,  LOWE,  B. ,  and  STEWART,  G.  F.   Poultry  storage  at  subfreezing 


temperatures;  comparisons  at  -10  and  10  F.   Refrig.  Engin.  56:  237-238. 
Sept.  1948. 

Vegetables 

AUCKER,  G.  J.  and  DAVID,  E.  R.   The  effect  of  alternate  freezing  and 
thawing  on  the  total  flora  of  frozen  vegetables.   Food  Technol .  11  (7): 
381-383.   July  1957. 

BATCHELDER,  E.  L. ,  KIRKPATRICK,  M.  E. ,  STEIN,  K.  E. ,  and  MARRON ,  I.  M. 
Effect  of  scalding  method  on  quality  of  three  home-frozen  vegetables. 
J.  Home  Econ.  39:   282-286.   May  1947. 

BEALE,  W.  L.   A  study  of  some  factors  affecting  the  quality  of  frozen 
corn-on-the-cob .   Diss .  (Abs .)  19  (2):   292-293.   Aug.  1958. 

BEDFORD,  C.  L.  and  HARD,  M.  M.   The  effect  of  cooling  method  on  the 
ascorbic  acid  and  carotene  content  of  spinach,  peas,  and  snap  beans  pre- 
served by  freezing.   Amer.  Soc .  Hort.  Sci.  Proc .  55:   403-409.  June  1950 

BOGGS,  M.  M.  and  TALBURT ,  W.  F.   Comparison  of  frozen  and  dehy drof rozen 
peas  with  fresh  and  stored  pod  peas.   Food  Technol.  7:   438-442. 
Nov.  1952. 

CAMPBELL,  H.   Color  deterioration  in  peas  during  freezing  storage.  Quick 

-  151  - 


Frozen  Foods  12  (7):   129-132.   Feb   1950. 

COBEY,  H.  S.  and  MANNING,  G.  R.   Catalase  vs.  peroxidase  as  indicators 
for  adequacy  of  blanch  of  frozen  vegetables.   Quick  Frozen  Foods  15  (10) r 
54,  160,  162.   May  1953. 

COPLEY,  M.  J.   Vining  and  blanching  delay  affects  frozen  pea  quality.  II J 
Frosted  Food  Field  5  (8):   3,  6,  9.   Feb.  1948. 

CRANG,  A.  and  STURDY,  M.   A  comparison  of  some  varieties  of  vegetables 
preserved  by  canning  and  by  freezing:   Progress  report.  V.  Bristol.  U. 
Agr.  and  Hort .  Res.  Sta.  Ann.   Rpt.  167-169.   1956. 

CRUESS,  W.  V.  and  SUGINARA,  J.   Observations  on  the  oxidase  of  asparagus, 
(Abs.)  Quick  Frozen  Foods  12:   52.   Aug.  1949. 

BAND,  J.  J.  and  JOSLYN,  M.  A.   Acetaldehyde  and  related  compounds  in 
frozen  green  peas.   Food  Res.  18:   390-398.   July/Aug.  1953. 

DAVID,  J.   Acetaldehyde  and  related  carbonyl  compounds  in  frozen  peas. 
(Abs.)  Quick  Frozen  Foods  12:   52.   Aug.  1949. 

DIETRICH,  W.  C.   Determination  of  the  conversion  of  chlorophyll  to 
pheophytin.   Food  Technol .  12  (8):   428.   Aug.  1958. 

,  LINDQUIST,  F.  E. ,  and  BOGGS ,  M.  M.   Effect  of  maturity  and 

storage  temperature  on  quality  of  frozen  peas.   Food  Technol.  11  (10): 
485-487.   Oct.  1957. 

,  LINDQUIST,  F.  E.  ,  BOHART ,  G.  S.,  MORRIS,  H.  J.,  Tina  WTT ING , 

M.  D.   Effect  of  degree  of  enzyme  inactivation  and  storage  temperature 
on  quality  retention  in  frozen  peas.   Food  Res.  20:   480-491.  Sept./ 
Oct.  1955. 

,  LINDQUIST,  F.  E. ,  BOHART,  G   S.,  MORRIS,  H.  J.,  and  NUTTING, 


M.  D.   Objective  tests  to  measure  adverse  changes  in  stored  frozen 
vegetables.   (Abs.)  Food  Technol.  10  (5,  sup.):27.   May  1956. 

,  LINDQUIST,  F.  E. ,  MIERS,  J.  C,  BOHART,  G.  S.  ,  NEUMANN,  H.  J 


and  TALBURT ,  W.  F.   The  time-temperature  tolerance  of  frozen  foods.   IV. 
Objective  tests  to  measure  adverse  changes  in  frozen  vegetables.   Food 
Technol.  11  (2):   109-113.   Feb.  1957. 

,  LINDQUIST,  F.  E. ,  MIERS,  J.  C,  BOHART,  G.  S.,  NEUMANN,  H.  J., 


and  TALBURT,  W.  F.   Time- temperature  tolerance  of  frozen  foods.   III. 
Green  peas  and  snap  beans  in  retailed  packages.   (Abs.)  Food  Technol.  11 
(4,  sup.):   24.   Apr.  1957. 

,  OLSON,  R.  L.,  NUTTING,  M.  D. ,  and  NEUMANN,  H.  J.   The  effect  of 


blanching  conditions  on  blanching  conditions  on  color  and  storage  stabil- 
ity of  frozen  beans.    (Abs.)  Food  Technol.  12  (4,  sup.):  41.   Apr.  1958. 

EVERS,  C.  F. ,  COCROFT,  R. ,  and  ADAMIC ,  E.  B.   Loss  of  natural  glutamate 
in  fresh  green  peas  and  other  frozen  vegetables.   (Abs.)  Food  Technol.  9 

(5 ,  sup  .  )  :   30 .   May  1955 . 

FENN ,  L.  S.   Determining  the  quality  of  frozen  lima  beans.   Canner  116 
(11):   10-11.   Mar.  14,  1953. 


-  152  - 


FISHER,  W.  B.  and  VAN  DUYNE,  F.  O.   Effect  of  variations  in  blanching  on 
quality  of  frozen  broccoli,  snap  beans,  and  spinach.   Food  Res.  17:   315- 
325.   July/Aug.  1952. 

GOULD,  W.  A.   Results  from  chemical  analyses  of  snap  beans;  anyone  of 
five  tests  suitable  for  measuring  maturity  of  canned,  frozen,  or  fresh 
product.   Food  Packer  31  (9):   26-27,  51-52,  54.   Sept.  1950. 

.   Quality  evaluation  of  fresh,  frozen,  and  canned  snap  beans.  Ohio 


Agr.  Expt.  Sta.  Res.  B.  701,  39  p.   Feb.  1951. 

.   Importance  of  variety  of  packing  high  quality  canned  and  frozen 


corn.   Food  Packer  35  (6):   28,  38.   June  1954. 

.   Processing  and  quality  evaluation  of  frozen  french  fries.  Natl. 


Potato  Util.  Conf.  (Abs .)  Papers  6:   39.   1954. 

,  FRANTZ ,  F.  A.,  JR.  and  MAVIS,  J.   Quality  evaluation  of  fresh, 


frozen,  and  yellow  sweet  corn.   Food  Technol.  5:   175-179.   May  1951. 

GUTTERMAN ,  B.  M.   Report  on  catalase  in  frozen  vegetables;  progress 
report  on  the  development  of  a  rapid  method.   Assoc.  Off.  Agr.  Chem .  J. 
35:   181-184.   May  15,  1952.   Also  in  37:   820-827.   Aug.  15,  1954. 

.   Report  on  acetaldehyde  in  frozen  vegetables.   Assoc.  Off.  Agr 


Chem.  J.  28:   282-285.   May  15,  1956. 

HARTZLER ,  R.  E.   A  study  of  the  effect  of  blanching  and  of  frozen  storage 

on  the  activity  of  certain  oxidating  enzymes  and  on  the  retention  of  as- 
corbic acid  in  vegetables.  Pa.  State  Col.  (Abs.)  Doct.  Diss.  13:  9-14. 
1951. 

and  GUERRANT ,  N.  B.   Effect  of  blanching  and  of  frozen  storage  of 

vegetables  on  ascorbic  acid  retention  and  on  the  concomitant  activity  of 
certain  enzymes.   Food  Res.  17:   15-23.   Jan. /Feb.  1952. 

HEISS ,  R.  Changes  occuring  in  frozen  fruits  and  vegetables.  Internatl. 
Cong.  Refrig.  Proc .  8:   369-372.   1951. 

.   Experiments  on  avoiding  losses  due  to  drying  out  of  frozen 


fruits  and  vegetables  during  storage.   Internatl.  Cong.  Refrig.  Proc.  8: 
542-544.   1951. 

HOOVER,  M.  W.  and  NETTLES,  V.  F.   Effect  of  variety  and  fresh  storage 
upon  the  quality  of  frozen  sweet  potatoes.   Fla.  State  Hort .  Soc .  Proc. 

69:   142-145.   1956. 

HOPE,  G.  W.  and  CHIPMAN,  E.  W.   Comparison  of  sauces  made  from  forced  and 
frozen  rhubarb.   Canad.  Food  Indus.  28  (12):  11-12.   Dec.  1957. 

JERGER,  E.  W. ,   ZOELLNER  ,  J.  A.,  and  TISCHER,  R.  G.   Influence  of  pro- 
cessing variables  on  drying  rate  and  quality  of  dehydrated  frozen  sweet 
corn.   Food  Technol.  7:   200-202.   May  1953. 

JONES,  A.  II.  and  FERGUSON,  W.  E.   The  evaluation  of  frozen  ve| 
quality.   Canad.  Food  Indus.  27  (9):   24,  27,  29,  31.   Sept. 

and  FERGUSON,  W.  E.   Factors  influencing  the  quality  o 

vegetables.   Canad.  Food  Indus.  28  (6):    21-22.   June  1957. 

-  153  - 


JOSLYN ,  M.  A.   Enzyme  activity  in  frozen  vegetable  tissue.   In  Nord. 
FF  Advances  in  Enzymology.  V.  9,  613-652  p.    New  York,  1949. 

.   Report  on  peroxidase  in  frozen  vegetables.   Assoc.  Off.  Agr 


Chem.  J.  38:   583-592.   Aug.  15,  1955. 

.   Some  of  the  factors  affecting  the  quality  of  frozen  vegetables. 


Canad.  Food  Indus.  28  (6):   21-22.   June  1957. 

and  ZUEGG ,  E.   Report  on  peroxidase  in  frozen  vegetables.  Assoc. 


Off.  Agr.  Chem.  J.  39:   267-282.   May  15,  1956. 

LEE,  F.  A.   Chemical  changes  taking  place  in  the  crude  lipids  during  the 
storage  of  frozen  raw  vegetables.   Food  Res.  19:   515-520.   Sept. /Oct. 
1954. 

.   The  effect  of  sunlight  on  crude  lipids  extracted  from  fresh 


and  frozen  vegetables.   (Abs.)  Food  Technol.  9  (5,  sup.):  30.   May  1955 
.   Quality  evaluation  in  frozen  peas.   Farm  Res.  (N.  Y.  Sta.)  21 


(3)  :   14.   July  1955 


The  effect  of  blanching  on  the  carbonyl  content  of  the  crude 


lipid  during  the  storage  of  frozen  peas.   Food  Res.  23  (1):   85-86. 
Jan. /Feb.  1958. 

LEGAULT ,  R.  R.   Effect  of  steam  blanching  on  quality  of  frozen  peas. 
Food  Technol.  4:   194-199.   May  1950. 

LINDQUIST,  F.  E.   Effect  of  enzyme  inact ivat i ons  on  quality  retention  in 
frozen  brussel  sprouts.   Food  Technol.  5:   198-199.   May  1951. 

,  DIETRICH,  W.  C,  and  BOGGS ,  M.  M.   Effect  of  storage  temperature 


on  quality  of  frozen  peas.    (Abs.)  Quick  Frozen  Foods  12:  52.   Aug.  1949. 
,  DIETRICH,  W.  C,  and  BOGGS,  M.  M.   Effect  of  processing  pro- 


cedures on  quality  of  frozen  whole  kernel  sweet  corn.   (Abs.)  Food 
Technol.  5  (5,  sup.):   29.   May  1951. 

LINEWEAVER,  H.   Preliminary  report  on  development  of  methods  for  catalase 
determination  in  frozen  vegetables.   Assoc.  Off.  Agr.  Chem.  J.  30:   413- 
416.   Aug.  15,  1947. 

MACARTHUR,  M.   The  effect  of  method  of  freezing,  type  of  pack  and  storage 
on  asparagus  tissue.   Sci.  Agr.  28:   166-174.   Apr.  1948. 

MAKOWER,  R.  "W.   The  determination  of  density  and  evaluation  of  quality 

in  peas  preserved  by  freezing.   Food  Technol.  11  (2):  126-129.   Feb.  1957. 

,  BOGGS,  M.  M. ,  BURR,  H.  D. ,  and  OLCOTT,  H.  S.   Comparison  of 

methods  for  measuring  the  maturity  factor  in  frozen  peas.   Food  Technol. 
7:   43-48.   Jan.  1953. 

and  BURR,  H.  K.   Estimation  of  maturity  of  frozen  peas:  Tender- 


ometer  measurements  on  cooked  product.   Food  Technol.  8:   201-204. 
Apr.  19  54. 

MAURER,  A.  R.  and  MURRAY,  H.  R.   A  histological  study  of  ice  formation 
in  frozen  vegetable  tissues.   Sci.  Agr.  31:  519-529.   Dec.  19  51. 

-  154  - 


MERGENTIME,  M.  and  TVIEGAND,  E.  H.   Low  temperature  characteristics  of  a 
pea  proteinanse.   Fruit  Prod.  J.   and  Amer.  Food  Mfr.  26:   72-80,  89, 
91-92.   Nov.  1946. 

MOORE,  R.  E.  and  DAVID,  J.  J.   Effect  of  temperature  and  oxygen  supply 
on  the  production  of  acetaldehyde  and  alcohol  by  frozen  green  peas. 
(Abs.)  Food  Technol.  8  (5,  sup.):   37.   May  1954. 

MULCOCK,  A.  P.   Spoilage  in  frozen  peas.   New  Zeal.  J.  Sci.  and  Technol. 
B.  Gen.  Res.  Sect.  37:   15-19.   July  1955. 

NEILSON,  J.  P.,  CAMPBELL,  H.,  BOGART ,  C.  S.,  and  MASURE,  M.  D.   Degree 
of  maturity  influences  the  quality  of  frozen  peas.   I.  Food  Indus.  19: 

305-308,  432,  434,  436.   Mar.  1947. 

and  others.   Degree  of  maturity  influences  the  quality  of  frozen 


peas.   II.  Food  Indus.  19:  479-482,  580.   Apr.  1947. 

ROSEMAN ,  A.  S.   The  effect  of  freezing  on  the  hydration  characteristics 
of  rice.   Food  Technol.  12  (9):   464-468.   Sept.  1958. 

SHELOR,  E.  and  WOODROOF ,  J.  G.   Factors  affecting  the  quality  of  frozen 
okr.  (Abs.)  Assoc.  South.  Agr.  Workers    Proc.  51:   132-133.   1954. 

STERLING,  C.   Quality  factors  in  Fordhook  lima  beans.   Quick  Frozen  Foods 
18  (5):   59.   Dec.  1955. 

and  BOGGS ,  M.  M.   Effects  of  processing  on  estimates  of  raw  stock 

maturity  and  of  textural  quality  in  frozen  lima  beans..   Food  Technol.  B 
235-239.   May  1954. 

and  BOGGS,  M.  M.   Quality  in  frozen  lima  beans.   Calif.  Agr.  8 


(11):   6-7.   Nov.  1954. 

STROHMAIER,  L.  H.   Histological  note  on  a  frozen  snap  bean  problem. 
Food  Res.  21:   601-604.   Sept. /Oct.  1956. 

TISCHER,  R.  G.  and  JERGER ,  E.  W.   Effect  of  freezing,  sulphuring  and 
storage  conditions  on  the  quality  of  dehydrated  sweet  corn.    (Abs.)  Food 
Technol.  7  (5,  sup.):   27.   May  1953. 

TOWNSLEY,  D.  S.  and  JOSLYN ,  M.  A.   Evaluation  of  quality  in  frozen  vege- 
tables.  Quick  Frozen  Foods    16:   58-60,  120,  128,  130.   Aug.  1953. 

TUCKER,  R.  E.   Acceptability  and  ascorbic  acid  content  of  frozen  Rhode 
Island  vegetables.   R.  I.  Agr.  Expt.  Sta.  B.  302,  24  p.   Aug.  1948. 

VETTER,  J.  L.   Studies  on  the  heat  inactivation  of  sweet  corn  peroxidase 
and  the  relationship  between  peroxidase  activity  and  quality  of  the 
frozen  product.   Diss.  (Abs.)  18  (6):   2106.   June  1958. 

VOLZ,  F.  E.,  GORTNER,  W.  A.,  and  DELWICKE,  C.  V.   The  effect  of  desic- 
cation of  frozen  vegetables.   Food  Technol.  3:   307-313.   Sept.  1949. 

WAGENKNECHT,  A.  C.   Deterioration  in  quality  of  frozen  raw  peas  during 
storage.   Quick  Frozen  Foods  14  (10):   49-51.   Also  in  Canner  113  (  2 1  ">  : 
10.   Nov.  24,  1951. 


-  155  - 


General 

AVERY,  A.  C.  Precooked  frozen  food  research  by  the  Navy.  U.  S.  Qmaster. 
Food  and  Container  Inst.  Armed  Forces.  Surveys  Prog.  Mil.  Subsist.  Prob. 
Ser.  I,  Food  Stability  7:   6-7.   Dec.  1955. 

BENNETT,  G.  ,  CONE,  J.  F.  ,  DODDS ,  M.  L.  ,  GAREY ,  J.  C,  GUERRANT ,  N.  B.  , 

HECK,  J.  G.,  MURPHY,  J.  F. ,  NICHOLAS,  J.  E. ,  PERRY,  J.  S.,  PIERCE,  R.  T., 

and  SHAW,  M.  D.   Some  factors  affecting  the  quality  of  frozen  foods. 

II.  Pa.  Agr.  Expt.  Sta.  B.  580,  22  p.   Aug.  1954. 

BERGH ,  F.   Influence  of  cooling  and  freezing  on  perishable  foods,  cells, 
tissues,  and  living  organisms.    (In  Danish.)  Kulde  10:   13-14.   Apr.  1956. 
English  summary. 

.   Ice  crystals  in  frozen  foods  and  their  significance  in  freezing 

and  thawing.    (In  Danish.)  Kulde  10  (6):  61-64.   Dec.  1956.   English 
summary . 

BOWMAN,  E.   Quality  retained  in  frozen  food.   Miss.  Bur.  Elect.  News  4 
(5):   10.   May  1951.   Also  in  Food  Engin.  29  (12):   126-129.   Dec.  1957. 

BROKAW ,  C.  H.   Temperature  mishandling  of  frozen  foods.   Quick  Frozen 
Foods  20  (3):   117-118.   Oct.  1957. 

CEARLES,  V.  R.  and  VAN  DUYNE ,  F.  O.   Effect  of  freezing  and  freezer 
storage  upon  quality  of  baked  rolls,  brown  and  serve  rolls,  and  shaped 
roll  dough.   Food  Technol .  7:   208-211.   May  1953. 

CONE,  J.  F. ,  DODDS,  M.  L. ,  GUERRANT,  N.  B. ,  HECK,  J.  G. ,  SABRY ,  J.  H., 
NICHOLAS,  J.  E. ,  SHAW,  M.  D. ,  and  THOMPSON,  R.  W.   Effects  of  thawing 
and  refreeezing  on  the  quality  of  certain  frozen  foods.   Pa.  Expt.  Sta. 
B.  614,  22  p.   Nov.  1956. 

COPLEY,  M.  J.   Keeping  frozen  foods  at  zero  all  the  time  best  assurance 
of  consumer  satisfaction.   Quick  Frozen  Foods  19  (8):   177-178,  180,  182. 
Feb.  1957.   Also  in  Indus.  Refrig.  132  (6):   17-19.   June  1957. 

.   New  advances  in  t ime- temperature  tolerance  studies.   Frosted 

Food  Field  26  (6):   22,  25,  47.   June  1958. 

CRUESS ,  W.  V.   Comparison  of  canned  frozen  tomato  juice.   Quick  Frozen 
Foods  11  (3):   120.   Oct.  1948. 

and  PEN  HO,  F.   Studies  of  frozen  food  samples  bought  in  the 


open  market.   I.  Frozen  Food   Indus.  4  (12):   17,  19.   Dec.  1948.  Part  2. 
Quick  Frozen  Foods  11  (9):   70-74.   Apr.  1949. 

EASTMOND,  E.  J.   Observation  of  color  changes  in  some  processed  and 
stored  foods.    (Abs.)  Quick  Frozen  Foods  12:  52.   Aug.  1949. 

FAULKNER,  M.  B.,  and  WATTS,  B.  M.   Deteri or iat ive  changes  in  frozen 
shrimp,  and  their  inhibition.   Food  Technol.  9:   632-635.   Dec.  1955. 
Also  in  Food  Technol.  9  (5,  sup.):   30.   May  1955. 

FENTON,  F.  and  GLEIM,  E.   Effect  of  0°  F.  and  15°  F.  storage  on  the 
quality  of  frozen  cooked  foods.    (Abs.)  Fruit  Prod.  J.  and  Amer.  Food 
Mfr.  27:   325.   July  1948. 

-  156  - 


FIEGER,  E.  A.,  BAILEY,  M.  E. ,  and  NOVAK,  A.  F.   Effect  of  delayed  han- 
dling upon  shrimp  quality  during  subsequent  refrigerated  storage.   Food 
Technol.  12  (6):   297-300.   June  1958. 

FOX,  H.   The  storage  stability  of  quick  frozen  food  commodities.   Food 
Indus.  So.  Africa  7  (12):   31-32.   Apr.  1955. 

HANSON,  H.  L.   Texture  stability  in  frozen  sauces,  gravies,  and  other 
foods.   U.  S.  Qmaster.  Food  &  Container  Inst.  Armed  Forces.   Surveys 
Prog.  Mil.  Subsist.  Prob .  Serv.  I,  Food  Stability  7:   18-21.   Dec.  1955 

,  FLETCHER,  L.  R. ,  and  CAMPBELL,  A.  A.   The  time- temperature 


tolerance  of  frozen  foods.  V.  Texture  stability  of  thickened  precooked 
frozen  foods  as  influenced  by  composition  and  storage  conditions.  Food 
Technol.  11  (6):   339-343.   June  1957. 

HILBERT,  G.  E.   Time- temperature  tolerance  of  frozen  foods.   I.  Purpose 
and  significance  of  the  investigation.    (Abs.)  Food  Technol.  11  (4, 
sup . ) :   24.   Apr.  1957 . 

HUSTRULID,  A.,  WINTER,  J.  D. ,  and  NOBLE,  I.   How  do  fluctuating  storage 
temperatures  affect  frozen  foods?   Refrig.  Engin.  57  (1):   38-41,  88. 
Jan.  1949. 

KOERVER,  C.   Stabilization  in  storage  of  fruit  for  ice  cream.   Canad. 
Dairy  and  Ice  Cream  J.  30  (10):   39-42,  58.   Oct.  1951. 

LEA,  C.  H. ,  and  HAWKE ,  J.  C.  The  stability  of  lipovitellin  to  freezing 
and  drying.   Bio-Chem.  J.  51:   xxiii.   June  1952. 

LEWIS,  H.   What  effects  do  cooking  time  and  packaging  have  on  frozen 
boiled  shrimp?   Food  Freezing  3  (1):   48-49.   Nov.  1947. 

LOVE,  R.  M.  and  HARALDSSON ,  S.  B.  Thaw  rigor  and  cell  rapture.  Nature 
(London)  181  (4619):   1334.   May  10,  1958. 

MILLER,  J.  I.,  BLAKESLEE,  L.  H.,  and  GARTNER,  W.  A.   The  effect  of 
length  of  freezing.   Locker  Oper.  8  (7):   26,  68.   Feb.  1947. 

NICHERSON,  J.  T.   Storage  temperatures  and  their  effects  on  quality  of 
frozen  foods.   Prod.  Grocer  35  (9):   156-160.   Sept.  1956. 

NIMMO,  C.  C,  WALKER,  L.  H.,  and  SEAMANS ,  V.  S.   Influence  of  storage 
conditions  on  frozen  and  canned  apple  juice  concentrates.   Food  Technol 
6:   31-35.   Jan.  1952. 

OLSON,  C.,  NICHOLAS,  J.  E.,  and  RUTH,  D.   Factors  in  crispness  of  the 
lower  crust  of  some  frozen  fruit  pies.   Quick  Frozen  Foods  11  (1):   67- 
69.   Aug.  1948. 

OWEN,  R.  F.  and  VAN  DUYNE,  F.  O.   Comparison  of  the  quality  of  freshly 
baked  cakes,  thawed  frozen  baked  cakes,  and  cakes  prepared  from  batters 
which  had  been  frozen.   Food  Res.  15:   169-178.   Mar. /Apr.  1950. 

PETERS,  J.  A.  and  SLAVIN ,  J.  W.   Technical  note  No.  42,  keeping  quality 
and  rate  of  freezing  of  cooked  deep-sea  lobster  meat  frozen  in  cans. 
Com.  Fisheries  Rev.  20  (1):   22-27.   Jan.  1958. 

POTTINGER,  S.  R.,  KERR,  R.,  KERR,  R.  G.,  and  L AN  II  AM ,  W.  B. ,  JR.   Ef 

-  157  - 


of  refreezing  on  quality  of  sea  trout  fillets.   U .  S.  Fish  and  Wildlife 
Serv.  Com.  Fisheries  Rev.  11:   14-16.   Jan.  1949. 

RAMSTEAD,  P.  E.  and  VOLZ ,  F.  E.   Did  it  thaw?   Gel  will  tell;  simple 
indicator,  combining  oxidizing  enzyme  and  ascorbic  acid,  will  spot  any 
temperature  rise,  thus  warning  of  possible  damage  to  frozen  foods.   Food 
Indus.  22:   2091,  2189,  2191.   Dec.  1950. 

SCHWIMMER ,  S.,  INGRAHAM,  L.  L. ,  and  HUGHES,  H.  M.   Temperature  tolerance 
in  frozen  food  processing.   Indus.  &  Engin .  Chem .  47:   1149-1151. 
June  1955. 

SCOTT,  E.  C.   Stabilization  of  fruits  to  be  frozen  for  the  ice  cream 
trade.   Frosted  Food  Field  10:   3.   Jan.  31,  1950. 

SHARP,  J.  G.  and  SMITH,  G.  H.   The  changes  occurring  in  whalemeat  during 
storage  in  the  frozen  state.   J.  Sci.  Food  &  Agr.  3:  179-185.   Apr.  1952. 

SKARHA,  D.  M.  and  VAN  DUYNE,  F.  0.   Effect  of  freezing  and  freezer  stor- 
age on  cake  quality.   I  - 1 1  .  Food  Res.  20:   273-288.   May/June  1955. 

SMITH,  J.  G.,  EDE,  A.  J.,  and  GANE ,  R.   The  thermal  conductivity  of 
frozen  foodstuffs.   Mod.  Refrig.  55:   254-257.   Aug.  1952. 

TARR ,  H.  L.  A.   Problems  in  the  control  of  oxidative  rancidity  in  frozen 
fish.   Chem.  Canada  7  (12):   39-41.   Dec.  1955. 

WINTER,  J.  D.   The  effect  of  fluctuating  storage  temperature  on  the 
quality  of  stored  frozen  foods.   Food  Technol.  6:   311-318.   1952. 

W00DR00F ,  J.  G.  and  SHELOR,  E.   Storage  temperatures  determine  quality. 
Frosted  Food  Field  10  (3):   6.   Mar.  31,  1950. 

and  SHELOR,  E.   Keeping  quality  during  storage  of  precooked 

frozen  foods.   U.  S.  Qmaster.  Food  and  Container  Inst.  Armed  Forces, 
Surveys  Prog.  Mil  Subsist.  Prob.  Ser.  I.,  Food  Stability  7:   42-51. 
De  c .  19  5  5. 

YOUNG,  0.  C.   Some  means  of  retaining  quality  in  fresh  and  frozen  fish. 
Internatl.  Cong.   Refrig.  Proc .  8:   380-383.   1951. 

Nu tr i  t  ion 

ANDERSON,  E.  E.  and  FAGERSON ,  I.  S.   Ascorbic  acid  contents  of  frozen 
orange  concentrates  as  purchased  on  retail  markets.   J.  Home  Econ .  44: 
276-277.   Apr.  1952. 

,  FAGERSON,  I.  S.,  and  FELLERS,  C.  R.   Ascorbic  acid  retention  in 

frozen  concentrated  and  canned  juices.   Quick  Forzen  Foods  15  (8):   171- 
173,  352.   Mar.  1953. 

,  FAGERSON,  I.  S.,  and  HAYES,  K.  M.   Frozen  broccoli  -  an  out- 
standing source  of  vitamin  C  (Absorbic  acid).   Quick  Frozen  Foods  17 
(10):   55-56.   May  1955. 

,  FAGERSON,  I.  S.,  and  HAYES,  K.  M.   Ascorbic  acid  content  frozen 


brussels  sprouts.   J.  Home  Econ.  46:    731-732.   No  date 


-  158  - 


BEDFORD,  C.  L.  and  MCGREGOR,  M.  A.   Dehydroascorbic  acid  in  frozen  and 
cooked  frozen  vegetables.   Sci.  107:   251-252.   Mar.  5,  1948. 

BURGER,  M.,  HEIN,  L.  W. ,  TEPLY,  L.  J.,  DERSE,  P.  H. ,  and  KRIEGER,  C.  J. 
Vitamin,  mineral,  and  proximate  composition  of  frozen  fruits,  juices, 
and  vegetables.   J.  Agr.  &  Food  Chem .  4:   418-425.   May  1956. 

CAUSEY,  K.  and  FENTON ,  F.   Effect  of  reheating  on  platability,  nutritive 
value  and  bacterial  count  of  frozen  cooked  foods.   II.  Meat  dishes. 
Amer.  Dietet.  Assoc.  J.  27:   491-495.   June  1951. 

,  ANDREASSEN,  E.  G.,  HAUSRATH ,  M.  E. ,  RAMSTOD,  P.  E. ,  and  FENTON, 

F.   Effect  of  thawing  and  cooking  methods  of  palatabi 1 i ty ,  nutritive 
value  and  bacterial  count  of  frozen  cooked  foods  and  frozen  ground  meat. 
I-III.  Food  Res.  15:   237-261.   May/June  1950.   I.  Pork,  II.  Beef,  III. 
Lamb  . 

CHARLES,  V.  R.  and  VAN  DUYNE,  F.  O.   Comparison  of  fresh,  frozen,  con- 
centrated, canned  concentrated,  and  canned  orange  juice.   Amer.  Dietet. 
Assoc.  J.  28:   534-538.   June  1952. 

COOPER,  G.  E. ,  HARD,  M.  M. ,  and  BEDFORD,  C.  L.   The  ascorbic  acid  and 
carotene  content  of  frozen  peaches  and  boy senberr ies  defrosted  with 
dielectric  heat.   Food  Technol.  3:   408-410.   Dec.  1949. 

CROSBY,  M.  W.  and  others.   Vitamin  retention  and  palatability  of  certain 
fresh  and  frozen  vegetables  in  large-scale  food  service.   N.  Y.  (Cornell) 
Agr.  Expt.  Sta.   June  1953. 

DAVIS,  L.  G.   Below  zero  temperatures  important  for  vitamin  retention  in 
frozen  foods.   Food  Canada  16  (4):   24.   Apr.  1956. 

DERSE,  P.  H.  and  TEPLY,  L.  J.   Simulated  abuse  of  frozen  food  reveals 
ascorbic  acid  drop,  vitamin  retention.   Quick  Frozen  Foods  21  (4):   75- 
77.   Nov.  1958. 

FAGERSON,  I.  S.,  ANDERSON,  E.  E. ,  HAYES,  K.  M.,  FELLERS,  C.  R.   Vitamin 
C  and  frozen  strawberries.   Quick  Frozen  Foods  16  (9):  84-85.   Apr.  1954. 

FENTON,  F.   Nutritive  value  of  frozen  foods.   American  Society  of  Refrig. 
Engin.  Refrig.  Data  Book  ed.  3,  99-115  p.    New  York,  1951. 

.   The  nutritive  value  of  precooked  frozen  foods.   U.  S.  Qm aster. 


Food  &  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil.  Subsist.  Prob. 
Ser.  I.,  Food  Stability  7:   26-28.   Dec.  1955. 

FERGUSON,  L.  B.  and  SCOULAR,  D.  I.   Ascorbic  acid  content  of  frozen  and 
canned  fruits  before  and  after  preparation  for  quantity  serving.   Food 
Res.  14:   298-302.   July/Aug.  1957. 

FIEGER,  E.  A.   Vitamin  content  of  fresh,  frozen  oysters.   Quick  Frozen 
Foods  19  (4):   152,  155.   Nov.  1956. 

FOX,  H.   Nutrition  and  frozen  foods.   Nutr.  Dietet.  Catering  5:   237-239 
Autumn  19  51 . 

GUERRANT ,  N.  B.   Frozen  foods  retain  vitamins  at  low  temperatures.   Sci. 
Farmer  (Pa.  Sta.)  3:   12.   Summer  1955. 


-  159  - 


HENDRICKSON,  R.  L.   Methods  used  in  determining  the  effect  of  freezing 
and  storage  on  the  keeping  quality  and  nutritive  value  of  pork.   Recip- 
rocal Meat  Conf.  Proc .  3:   134-139.   1950. 

HUGGART,  R.  L.  ,  HARMAN ,  D.  A.,  and  MOORE,  E.  L.  Ascorbic  acid  retention 
in  frozen  concentrated  citrus  juices.  Amer.  Dietet.  Assoc.  J.  30:  682- 
684.   July  1954. 

HUMPHREY,  H.  J.  Frozen  foods  -  better  nutrition.  Quick  Frozen  Foods  20 
(8):   85,  368.   Mar.  1958. 

JENKINS,  W.  F.   Varietal  desirability  and  nutritive  value  of  southern 
peas  before  and  after  freezing  and  cooking.   Amer.  Soc .  Hort .  Sci.  Proc. 
69:   408-411.   June  1957. 

JONES,  I.  D.   Freezing  fruits  for  diabetic  patients.   Amer.  Dietet. 
Assoc.  J.  27:   978.   Nov.  1951. 

JONES,  J.  B.  and  BLANCHARD,  J.  F.  Ascorbic  acid  content  of  concentrated 
frozen  fruit  juices.   Chem .  Canada  9  (5):   56,  58,  60.   May  1957. 

KOTSCHEVAR ,  L.  H.   B-vitamin  retention  in  frozen  meat.   (Condensed)  Amer. 
Dietet.  Assoc.  J.  31:   589-596.   June  1955. 

LARSON,  E.  R.   Vitamin  losses  in  the  drip  from  thawed,  frozen  poultry. 
Amer.  Dietet.  Assoc.  J.  32:   716-718.   Aug.  1956. 

LEE,  F.  A.   Nutritional  value  of  frozen  foods.   Nutr.  Rev.  9:   1-4. 
Jan.  19  51. 

,  BROOKS,  R.  F. ,  PEARSON,  A.  M.,  MILLER,  J.  I.,  and  WANDERSTOCK, 


J.  J.   Effect  of  rate  of  freezing  on  pork  quality:   Appearance  palata- 
bility,  and  vitamin  content.   Amer.  Dietet.  Assoc.  J.  30:   351-354. 
Apr.  1954. 

LEHRER,  W.  P.,  JR.,  WIESE,  A.  C,  HARVEY,  W.  R.,  and  MOORE,  P.  R.   The 
stability  of  thiamine,  riboflavin,  and  nicotinic  acid  of  lamb  chops 
during  frozen  storage  and  subsequent  cooking.   Food  Res.  17:   .24-30. 
Jan. /Feb.  1952. 

MACINTOSH,  D.  L.  and  WATT,  D.  B.   Factors  affecting  keeping  quality  and 
nutritional  value  of  (frozen)  meats.   Kans .  Stockman  33  (7  i.  e.  8):  19. 
June  19  49. 

MAPSON,  L.  W.  and  OLIVER,  M.   Nutritive  value  of  frozen  foods.  Internatl 
Cong.  Refrig.  Proc.  8:   365-367.   1951. 

MITCHELL,  J.  H.,  VAN  BLARICOM,  L.  0.,  and  RODERICK,  D.  B.   The  effect  of 
canning  and  freezing  on  the  carotenoids  and  ascorbic  acid  content  of 
peaches.   S.  C.  Agr .  Expt.  Sta.  B.  372,  11  p.   June  1948. 

MORGAN,  A.  F.,  KIDDER,  L.  E. ,  HUNNER ,  M.,  SHAROKH ,  B.  K. ,  and  CHESBRO, 
R.  M.   Thiamine,  riboflavin,  and  niacin  content  of  chicken  tissues,  as 
affected  by  cooking  and  frozen  storage.  Food  Res.  14:  439-448.  Sept. /Oct. 
1949  . 

NOVEL,  I.  T.   Effect  of  holding  temperature  on  ascorbic  acid  and  color 
in  frozen  and  cooked  asparagus.   J.  Home  Econ.  50  (10):  780-782. 
De  c  .  1  9  5  8  . 


-  160  - 


PEARSON,  A.  M.,  and  others.   Vitamin  losses  in  drip  detained  upon  de- 
frosting frozen  meat.   Food  Res.  16:   85-87.   Jan. /Feb.  1951. 

QUICK  FROZEN  FOODS  1957.   Frozen  Food  Nutrition  report  opens  new  era  for 
industry.   Quick  Frozen  Foods  19  (6):  216-218,  220.   Jan.  1957. 

RAKIETEN,  M.  L.,  NEWMAN,  B. ,  FALK,  K.  B. ,  and  MILLER,  I.   Comparison  of 
some  constituents  in  freshly  squeezed  orange  juice.   Amer.  Dietet.  Assoc. 
J.  27:   864-868.   Oct.  1951. 

RAO,  P.  B.  R. ,  BALAKRISHNAN,  S.,  and  RAJAGOPALAN ,  R.  Influence  of  freez- 
ing on  the  volume  of  juice  extracted  and  ascorbic  acid  content  of  certain 
fruits.   Cur.  Sci.  21:   337-338.   Dec.  1952. 

REUTER,  F.  H.   The  effect  of  modern  processing  methods  on  the  nutritive 
value  of  foods.   Food  &  Nutr.  Notes  &  Rev.  12:   101-108.   Nov. /Dec.  1955. 

ROY,  W.  F.  and  RUSSELL,  H.  E.   Concentrated  and  then  quick  frozen  orange 
juice  retains  its  vitamin  C.   Food  Indus.  20:   1764-1765.   Dec.  1948. 

SCHMITT,  H.  P.  and  JESSEN,  R.  J.   Food  evaluation  sampling  plan  for 
nutrition  research  program  on  frozen  fruits,  juices,  and  vegetables.   J. 
Agr.  &  Food  Chem.  1:   730-734.   Aug.  19,  1953. 

SCOTT,  L.  E.  and  SCHRADER ,  A.  L.   Ascorbic  acid  content  of  strawberry 
varieties  before  and  after  processing  by  freezing.   Amer.  Soc .  Hort ,  Sci. 
Proc.  50:   251-253.   Dec.  1947. 

SHIMER,  S.  A.  and  PURINTON,  H.  J.   The  ascorbic  acid  and  carotene  content 
of  fresh  and  frozen  New  Hampshire  berries.   N.  H.  Agr.  Expt.  Sta.  Tech. 
B.  92,  19  p.   June  19  48. 

SOKOLOFF,  B.  and  REDD,  J.   The  vitamin  P.  content  of  frozen  orange  con- 
centrate.  Fla.  State  Hort.  Soc.  Proc.  62:   165-170.   1949. 

STEVENS,  H.  B.  and  FENTON ,  F.   Dielectric  vs.  stewpan  cookery;  comparison 
of  palatability  and  vitamin  retention  in  frozen  peas.   Amer.  Dietet. 
Assoc.  J.  32-35.   Jan.  1951. 

SWANSON,  M.  H.  and  SLOAN,  H.  J.  Some  protein  changes  in  stored  frozen 
poultry.  Poultry  Sci.  32:  643-6'9.  July  1953.  Also  in  Poultry  Sci. 
31:   938.   Sept.  1952. 

SWEENEY,  E.  What  we  have  found  out  about  frozen  foods.  J.  Home  Econ . 
41  (1)  :   25-26 .   Jan  .  1949  . 

TENTZER,  W.  T.   Changes  in  the  nutritive  value  of  fruits  and  vegetables 
during  cold  and  frozen  storage.   Internatl.  Cong.  Refrig.  Proc.  8:   367- 
369.   1951. 

TEPLY,  L.  J.  Nutrient  composition  of  frozen  fruits,  juices,  and  vege- 
tables.  (Abs . )  Food  Technol .  10  (5,  sup.):   28.   May  1956. 

and  DERSE,  P.  H.   Nutrients  in  cooked  frozen  vegetables.   Amer. 


Dietet.  Assoc.  J.  34  (8):   836-840.   Aug.  1958. 

THOMAS,  H.  R.  and  LEWIS,  M.  N.   Sodium  values  of  seven  frozen  vegetables. 
Amer.  Dietet.  Assoc.  J.  30:   327-328.   Apr.  1954. 


-  161  - 


TINKLIN,  G.  L.  ,  DECK,  C,  DALEN ,  J.,  and  VAIL,  G.  E.   Swiss  steaks  into 
the  freezer  and  out.   Amer.  Dietet.  Assoc.  J.  26:   30-33.   Jan.  1950. 

U.  S.  AGRICULTURAL  RESEARCH  SERV.   Publications  from  Home  Economics 
Research  in  the  U.  S.  Dept.  of  Agr .  pub.  or  in  press,  July  1,  1954  to 
June  30,  1955.   Washington,  D.  C,  1955.   10  p.   Oct.  17,  1955. 

VAIL,  G.  E.   Featuring  frozen  foods.   Amer.  Dietet.  Assoc.  J.  29:   993- 
996.   Oct.  1953. 

VAN  DUYNE,  F.  O. ,  WOLFE,  J.  C,  and  OWEN,  R.  F.   Retention  of  riboflavin 
in  vegetables  preserved  by  freezing.   Food  Res.  15:   53-61.   Jan. /Feb. 
1950  . 

WEIGAND,  E.  H.   Quality  and  nutrient  losses  due  to  transportation  and 
handling  of  frozen  peas.   West.  Canner  &  Packer  39  (9):   87.   Aug.  1947. 

WESTERMAN,  B.  D. ,  VAIL,  G.  E. ,  TINKLIN,  G.  L.,  and  SMITH,  J.   B-complex 
vitamins  in  meat.   II.  The  influence  of  thawing  frozen  steaks  upon  their 
palatability  and  vitamin  content.   Food  Technol.  3:  184-187.   June  1949. 

,  VAIL,  G.  E.,  KALEN,  J.,  STONE,  M.,  MACKINTOSH,  D.  L.   B-complex 

vitamins  in  meat.   III.  Influence  of  storage  temperature  and  time  on  the 
vitamins  in  pork  muscle.   Amer.  Dietet.  Assoc.  J.  28:   49-52.   Jan.  1952 

,  OLIVER,  B. ,  and  MACKINTOSH,  D.  L.   Influence  of  chilling  rate 


and  frozen  storage  on  B-complex  vitamin  content  of  pork.  J.   Agr.  &  Food 
Chem.  3:   603-605.   July  1955. 

WOLFE,  J.  C,   OWEN,  R.  F.,  CHARLES,  V.  R.,  and  VAN  DUYNE.F.O.   Effect 
of  freezing  and  freezer  storage  on  the  ascorbic  acid  content  of  musk- 
melon,  grapefruit  sections,  and  strawberry  puree.   Food  Res.  14:   234- 
252.   May/June  1949. 

Organoleptic  and  Flavor 

BELL,  R.  W.   Retention  of  ascorbic  acid.   Changes  in  oxidation- 
reduction  potential,  and  the  prevention  of  an  oxidized  flavor  during 
freezing  preservation  of  milk.   J.  Dairy  Sci.  31:   951-960.   Nov.  1948. 

and  MUCH A ,  T.  J.   Heating  as  a  means  of  preventing  an  oxidized 

flavor  in  milk  during  frozen  storage.   J.  Dairy  Sci.  34:   432-437. 
May  1951. 

BLAIR,  J.  S.,  GODAR,  E.  M.,  REINKE,  H.,  and  MARSHALL,  J.  R.   The  "COF 
effect"  of  frozen  citrus  products.   Food  Technol.  11  (2):   61-68. 
Feb.  1957. 

BROKAW ,  C.  H.   Flavor  improvement  and  maintenance  seen  as  big  orange 
concentrate  need.   Quick  Frozen  Foods  19  (6):   384,  390.   Jan.  1957. 

BROWN ,  B.  E.   Freeze  concentration  protects  flavor.   Food  Canada  14 
(5):   31-33.   May  1954. 

BUCK,  P.  A.   Application  of  gas  chromatography  to  studies  of  off- 
flavors  developed  during  frozen  shortage  of  enzyme  systems.    (Abs.) 
Food  Technol.  11  (4,  sup.):   16.   Apr.  195  7. 

-  162  - 


BULL,  P.  A.   Off-flavors  in  frozen  meats.   Capper's  Farmer  60  (5):   76, 
77.   May  1949. 

CARLIN,  F. ,  LOWE,  B.,  and  STEWART,  G.  F.   The  effect  of  aging  versus 
aging,  freezing, and  thawing  on  the  palatability  of  eviscerated  poultry. 
Food  Technol .  3:   156-159.   May  1949. 

CAUSEY,  K.  and  FENTON ,  F.   Effect  of  reheating  on  palatability,  nutri- 
tive value,  and  bacterial  count  of  frozen  cooked  foods.   I.   Vegetables. 
Amer.  Dietet .  Assoc.  J.  27:   390-395.   May  1951. 

COOTE,  G.  G.  Analysis  of  scores  for  bitterness  of  orange  juice.  Food 
Res.  21:   1-10.   Jan. /Feb.  1956. 

CROWN,  R.  M.  The  effect  of  carbon  dioxide  atmosphere  on  the  length  of 
storage  and  the  palat iabi 1 i ty  of  frozen  farm  meats  stored  in  tin  cans. 
(Abs.)  Assoc.  Soc.  Agr.  Workers  Proc .  46:   73-74.   1949. 

DAVID,  T.   Frozen  foods  are  tasty  foods.   MacDonald  Col.  J.  12  (9): 
2,  4.   May  195  2. 

ESKEW,  R.  K. ,  PHILLIPS,  G.  W.  M. ,  HOMILLER,  R.  P.,  and  EISENHARDT ,  N.  II 
Preparation  of  full  flavor  grape  juice  concentrates.   U.  S.  Bur.  Agr. 
and  Indus.  Chem .  AIC-301,  7  p.   Mar.  1951. 

GOERTZ,  G.  E. ,  VAIL,  G.  E. ,  HARRISON,  D.  L. ,  SANFORD,  P.  E.  Organo- 
leptic and  hi st orol ogical  characteristics  of  fresh  and  frozen  stored 
turkey  fed  high  density  and  low  density  rations.   Poultry  Sci.  34: 

6  40-648.   May  1955. 

GUADAGNI ,  D.  G.   Time- temperature  tolerance  of  frozen  foods.   VIII. 
Organoleptic  evaluation  of  frozen  strawberries,  raspberries,  and  peaches 
Food  Technol.  11  (9):   471-476.   Sept.  1957. 

and  NIMMO,  C.  C.   Effect  of  growing  area  on  tannin  and  its 

relation  to  astringency  in  frozen  Elberta  peaches.   Food  Technol. 

7  (2):   59-61.   Feb.  1953. 

HANSEN,  0.  and  RESCORL ,  W.  H.   Balanced  flavor  level  is  established 
by  proper  seasoning.   Quick  Frozen  Foods  18  (7):   213-214.   Feb.  1956. 

HANSON,  H.  L.  Frozen  poultry  studied.  J.  Home  Economics  40:  236- 
237.   May  1948. 

HARRIS,  H.  and  SPIGNER,  R.  L.   Freeze  concentration  progress  for  making 
fruit  jellies  and  jams  with  high  retention  of  volatile  flavors.  (Abs.) 
Assoc.  So.  Agr.  Workers   Proc.  53:   169-170.   1956. 

HICKS,  E.  W.   Thus  use  of  sensory  testing  panels.   Food  Technol. 
Austral.  5:   383,  385,  387,  393.   Sept.  1953. 

IIIMER,  R.  L. ,  GADDIS,  A.  M. ,  and  HANKINS ,  0.  G.  Effect  of  methods  of 
protections  on  palatability  of  f reezer- stored  meat.  Food  Technol.  5: 
2  23-229.   May  1951. 

HOFFERT,  E. ,  PLAGGE ,  A.  R. ,  LOWE,  B. ,  STEWART,  G.  F.   The  defrosting 
method  and  palatability  of  poultry.   Food  Technol.  6:   337-338. 
Sept.  1952. 

-  163  - 


HOOVER,  M.  W.  and  DENNISON,  R.  A.   The  organoleptic  evaluation  of 
frozen  southern  peas  at  different  stages  of  maturity.   (Abs . )  Assoc. 
South.  Agr.  Workers   Proc .  52:  133.   1955. 

JOHNSON,  G. ,  and  JOHNSON,  D.  K.   Natural  flavor  retained  in  new  frozen 
uncooked  apple  pulp.   Food  Technol .  6:   242-245.   July  1952. 

JOHNSON,  H.  V.  Water  content  changes  of  poultry  held  in  frozen  storage 
as  related  to  palatabi 1 i ty .  (Abs.)  Iowa  State  Col.  J.  Sci.  22:  42-43. 
Oct.  19  47. 

LEE,  F.  A.  and  WAGENKNECHT ,  A.  C.   On  the  development  of  off-flavor 
during  the  storage  of  frozen  raw  peas.   Food  Res.  16:   239-244.   May/ 
June  19  51. 

and  WAGENKNECHT,  A.  C.   Enzyme  action  and  off-flavor  in  frozen 


peas.   II.   Food  Res.  23  (6):   534-590.   Nov. /Dec.  1958. 

and  WAGENKNECHT,  A.  C,  and  GRAHAM,  R.   Influence  of  vining  on 


the  development  of  off-flavor  in  frozen  raw  peas.   Food  Res.  21:   666- 
670.   Nov. /Dec.  1956.   Also  in  Food  Technol.  10  (5,  sup.):   27.  May 
1956. 

,  WAGENKNECHT,  A.  C,  and  HENING,  J.  C.   A  chemical  study  of 


the  progressive  development  of  off-flavor  in  frozen  raw  vegetables. 
Food  Res.  20:   289-297.   May/June  1955. 

LEPPER,  H.  A. ,  BARTRAM,  M.  T. ,  and  HILLIG,  F.  Authentic  packs  of 
edible  and  inedible  frozen  eggs  and  their  organoleptic,  bacterio- 
logical, and  chemical  examination.  Assoc.  Off.  Agr.  Chem .  J.  39: 
185-194.   Feb.  1956. 

LOWE,  B.  and  CRAIN ,  E.   Defrosting  and  cooking  frozen  meat;  the  effect 
of  method  of  defrosting  and  of  the  manner  and  temperature  of  cooking 
upon  weight  loss  and  palatabi 1 ity .   Iowa  Agr.  Expt.  Sta.  Res.  B.  385. 
511-632.   Apr.  1952. 

MACDONALD,  M.  A.  Advantages  and  disadvantages  of  chilled  and  frozen 
beef.   Ruakura  Farmers'  Conf.  Week    Proc.  88-100.   1955. 

MCCOY,  D.  C. ,  HAYNER,  G.  A.,  REIMAN,  W. ,  and  HOC KM AN ,  R.   Effect  of 
aging  before  freezing  on  beef  palatabi 1 ity .   Refrig.  Engin.  57:   971- 
974.   Oct.  1949. 

MACKEY,  A.  0. ,  OLIVER,  A.  W. ,  and  FANG,  S.  C.  Chemical  constituents 
physical  properties,  and  palatability  of  frozen  pork.  Food  Res.  17: 
409-418.   Sept. /Oct.  1952. 

MAYKNECHT,  E.  A.  M.  and  DAM,  B.  VAN.   A  practical  solution  of  the 

problem  of  flavor  defects  in  cold  stored  butter.   I.   The  preparation 

of  butter  from  frozen  cream.  Internatl.  Dairy  Cong.  Proc.  14  (2,  pt  . 
1):   577-582.   1956. 

MEDVED,  E. ,  PRODENT,  I.,  and  BURGWALD,  L.  H.   The  effect  of  radium 
nexame taphophate  on  flavor  and  texture  of  frozen  cottage  cheese.   Food 
Technol.  7:   316-318.   Aug.  1953. 


164  - 


MUCHA,  T.  J.  and  BELL,  R.  W.   Separation  and  recombination  as  a  means 
of  deferring  on  oxidized  or  cardboard  flavor  in  milk  during  frozen 
storage.   J.  Dairy  Sc i .  34:   953-959.   Oct.  1951. 

OLSEN,  R.  W. ,  MOORE,  E.  L. ,  WENZEL,  F.  W. ,  and  HUGGART ,  R.  L.   Oxidized 
flavors  in  frozen  citrus  concentrates.   (Abs.)  Food  Technol .  10  (5, 
sup. ) :   30-31 .   May  1956 . 

PAUL,  P.  and  FERLEY,  M.   Palatability  and  ascorbic  acid  content  of 
broccoli  frozen  under  different  conditions.   Food  Res.  19:   272-275. 
May/June  1954. 

RICE,  R.  G. ,  KELLER,  G.  J.,  MCCOLLOCH ,  R.  J.,  and  BEAVENS ,  E.  A. 
Flavor-fortified  high-density  frozen  citrus  concentrates.   J.  Agr.  & 
Food  Chem .  2:   196-198.   Feb.  17,  1954. 

SALTER,  L.  A.   Flavor  testing  techniques  for  the  frozen  food  packers. 
Frosted  Food  Field  26  (6):   19-21.   June  1958. 

STEINBERG,  M.  P.,  WINTER,  J.  D. ,  and  HUSTRUILD,  A.   Palatability  of 
beef  stored  at  0  degrees  F.  as  affected  by  moisture  loses  and  oxygen 
availability.    (Abs.)  Quick  Frozen  Foods  12:   53.   Aug.  1949. 

STONE,  W.  K. ,  KIMZEY,  M.,  and  GRAF,  G.  C.  Studies  on  flavor  during 
storage  of  dried  and  frozen  cream.  (Abs.)  Va .  J.  Sci  (n.s.)  8  (4): 
265.   Sept.  1957. 

TOMPKINS,  M.  D.  and  PRATT,  G.  B.   Comparison  of  flavor  evaluation 
methods  for  frozen  citrus  concentrates.   (Abs.)  Food  Technol.  12 
(4,  sup.):   34.   Apr.  1958. 

TRESSLER,  D.  K.   Flavors  of  frozen  foods.   J.  Home  Econ.  40:   233-234. 
May  1948. 

U.  S.  BUR.  OF  AGRICULTURAL  ECONOMICS.   Discrimination  tests  and  pre- 
liminary preference  ratings  of  frozen  concentrates  for  lemonade. 
Washington,  1952. 

VAIL,  G.  E.  and  CONRAD,  R.  M.   Determination  of  palatability  changes 
occurring  in  frozen  poultry.   Food  Res.  13:   347-357.   July/Aug.  1948. 

WAGENKNECHT,  A.  C.   Liposidase  activity  and  off-flavor  in  underblanched 
frozen  corn- on- the-cob .    (Abs.)  Food  Technol.  12  (4,  sup.):   41.   Apr. 
1958  . 

and  LEE,  F.  A.   The  action  of  liposidase  in  frozen  raw  peas. 

Food  Res.  21:   605-610.   Nov. /Dec.  1956. 

and  LEE,  F.  A.   Enzyme  action  and  off-flavor  in  frozen  peas. 


Food  Res.  23  (1):   25-31.   Jan. /Feb.  1958. 

WAGENER,  J.  B. ,  HILL,  C.  M. ,  PRIGMORE,  R.  M.,  and  HILL,  M.  E. 
Quantitative  determination  of  flavor  odor  of  frozen  fruits  and  vege- 
tables.   (Abs.)  Fruit  Prod.  J.  &  Amer.  Food  Mfr.  29:   85.   Nov.  1949. 

WENZEL,  F.  W.  and  OLSEN,  R.  W.   A  two-season  survey  on  the  flavor  of 
Florida  frozen  concentrated  orange  juices.    (Abs.)  Food  Technol.  11  (4, 
sup. ) :   31 .   Apr .  1958 . 

-  165  - 


WINTER,  J.  D.  and  TRANTANELLA,  S.  R.   Effect  of  packaging  on  palat- 
ability  and  weight  loss  of  frozen  ground  pork  and  beef.   (Abs.)  Food 
Technol.  12  (4,  sup.):   50.   Apr.  1958. 

WRIGHT,  C.  E.   Now  -  orange  concentrate  with  95%  flavor  esters.   Food 
Engin.  27  (2):   70-71,  207-208.   Feb.  1955. 

General 

BARTON,  R.  R.  High  quality  frozen  peaches.  Ohio  Farm  and  Home  Res. 
(Ohio  Sta.)   35:   35-36.   May/June  1950. 

.Improving  the  quality  of  frozen  Premier  strawberries.   Araer. 

Soc.  Hort.  Sci.  Proc.  58:   95-98.   Dec.  1951. 

BECKER,  F.  J.   Improve  our  frozen  food  packs  or  we  stop  growing. 
Canner  108  (11):   24,  26.   Mar.  12,  1949. 

BISNO,  L.   What  a  baker  wants  in  frozen  fruits.   Quick  Frozen  Foods 
9  (9):   98,  89,  128.   Apr.  1947.   Also  in  Frozen  Food  Indus.  3  (12): 
6-7,  19-21.   Dec.  1947. 

BOUTON,  P.  E.  and  HOWARD,  A.   Quality  of  pre-wrapped  frozen  meat  cuts. 
Austral.  Council  Sci.  and  Indus.  Res.  Div.  Food  Preserv.  Q.  16:   50- 
54.   Sept.  1956. 

BROADBENT  ,  M.   Locker  and  home  freezer  cooperation  for  quality  meats. 
West.  Locker  13  (2):   9-10.   June  1952. 

CAMPBELL,  A.  M.  and  EVELETH ,  D.  F.   Frozen  meats:   Factors  influencing 
their  keeping  qualities.   N.  Dak.  Agr.  Expt .  Sta.  B.  364,  15  p.   No 
date  . 

CLINGER,  C. ,  YOUNG,  A.,  PRUDENT,  I.,  WINTER,  A.  R.   The  influence  of 
pasteurization,  freezing,  and  storage  on  the  functional  properties  of 
egg  white.   Food  Technol.  5:   166-170.   Apr.  1951. 

CRANG,  A.,  KENDALL,  L.,  and  STURDY,  M.   A  comparison  of  some  varieties 
of  fruit  preserved  by  bottling,  canning, and  freezing.   Progress  reports 
I.   Bristol   U.  Agr.  and  Hort.  Res.  Sta.  Ann.  Rpt.   197-207.   1955. 

DAHLINGER,  E.  L. ,  and  LEWIS,  M.  N.   Precooked  and  fresh  frozen  beef 
roasts:   Total  weight  loss,  drip  loss,  and  tenderness.   Amer.  Dietet. 
Assoc.  J.  30:   362,364.   Apr.  1954. 

DAVIS,  J.  G. ,  HANSON,  H.  L. ,  and  LINEWEAVER,  H.  Characterization  of 
the  effect  of  freezing  on  cooked  egg  white.  Food  Res.  17:  393-401. 
July/Aug.  1952. 

.  Careful  freezing  means  better  quality.   MacDonald  Farm.  J. 

13  (4):   12-13.   Dec.  1952. 

DEMAREE,  E.  D.  and  BAMFORD ,  R.  W.   The  freezing  quality  of  summertype 
squash.    (Abs.)  Assoc.  South. Agr.  Workers   Proc.  54:   184.   1957. 


-  166 


DIEHL,  H.  C.   Make  your  pack  stand  up  in  storage.   Frozen  Food  Indus. 

4  (5):  6,  17,  23-24.   May  1948.   Also  in  Frozen  Food  Indus.  4  (7): 

9,  25,  26.   July  1948.   Also  in  Refrig.  J.  2:   606,  607,  610.   July 

1948.  Refrigeration. 

.  Quality  and  temperature  all  along  the  line  are  "musts"  in 


frozen  food  industry.   (Condensed)  Indus.  Refrig.  134  (3):   13-15. 
Mar.  1958. 

FARRAND,  A.  E.   Baking  properties  of  egg  with  special  reference  to 
pasteurized  frozen  whole  egg.   Biscuit  Maker  and  Plant  Baker  7:   109- 
115,  130.   Feb.  1956.   Also  in  Food  Trade  Rev.  26  (4):   3-6,  27.   Apr 
1956. 

FENTON,  F.  ,  FLIGHT,  I.  T.,  ROBSON ,  D.  S.,  BEAMER ,  K.  C,  and  HOW,  J.  S 
Study  of  three  cuts  of  lower  and  higher  beef  grade,  unfrozen  and 
frozen,  using  two  methods  of  thawing  and  two  methods  of  braising. 
N.  Y.  (Cornell)  Agr .  Expt .  Sta.  Mem.  341,  68  p.   Mar.  1956. 

FINNEGAN ,  W.  J.   Desiccation  of  frozen  foods.   Frozen  Food  Indus.  4 
(2):   9,  20,  22-23.   Feb.  1948. 

FITZGERALD,  G.  A.   The  consumer  demands  quality  in  frozen  fishery 
products.   Fishing  Gaz.  64  (12):   196,  202-203.   1947. 

GORTNER,  W.  A.,  FENTON,  F.,  VOLZ ,  F.  E. ,  and  GLEIM ,  E.   Effect  of 
fluctuating  storage  temperatures  on  quality  of  frozen  foods.   Indus, 
and  Engin.  Chem .  40:   1423-1426.   Aug.  1948. 

GRIFFITH,  G.   Better  follow-thru  required  to  maintain  frozen  food 
quality.   Canning  Trade  80  (12):   6-7.   Oct.  7,  1957. 

GUADAGNI ,  D.  G.  and  JANS EN ,  E.  F.   Gaging  frozen  food  temperature. 
Food  Engin.  29  (7):   74-75,  77.   July  1957. 

GUERRANT ,  N.  B.   Changes  in  light  reflectance  and  ascorbic  acid  con- 
tent of  foods  during  frozen  storage.   J.  Agr.  &  Food  Chem.  5  (3): 
207-212.   Mar.  1957. 

HALE,  N.  A.   QFF  shopper  survey:   Lack  of  uniform  quality  is  found 
hurting  repeat  business.   Quick  Frozen  Foods  18  (7):   131-134,  216. 
Feb.  1956. 

.  Why  date  your  frozen  food  packages?   Family  Circle  35  (5): 


41.   Nov.  1949. 

HIRSCH,  D.  E.  and  SAMUELS,  J.  K.   Payment  for  quality.   U.  S.  Dept. 
Agr.  Ybk.  Agr.  221-223.   1954. 

HOOKS,  H.  E.   Orange  concentrate  quality  at  peak;  campaign  aims  to 
keep  it  there.   Quick  Frozen  Foods  10  (3):   81-90.   Oct.  1957. 

HUCKER,  G.  J.   Can  thawed  frozen  foods  be  re-frozen  with  safety?   Farm 
Res.  (N.  Y.  Sta.)  23  (4):   6.   Oct.  1957. 

IEDAAL,  S.   Keeping  quality  of  quick-cooled  meat.    (In  Norwegian)  Nord 
Vetmed.  10  (9):   591-602.   Sept.  1958.   English  summary.  Pork. 


-  167  - 


KREWATCH,  A.  V.,  WILEY,  R.  C,  TWIGG ,  B.  A.,  DUNCAN,  A.  A.,  KERR,  M.  H, 
SHAFFNER,  C.  S.,  ARBUCKLE ,  U..S.,  COBLENTZ ,  J.,  and  KERR,  R.   Freezing 
quality  foods.   W.  Va .  Agr .  Col.  Ext.  Ext.  C.  372,  26  p.   May  1955. 

LANGFIELD,  A.   When  its  frozen  -  it's  fresh.   Frosted  Food  Field  9  (3): 
14.   Sept.  30,  1949. 

LAWLER ,  F.  K.   Reveal  objective  tests  for  frozen  food  quality.   Food 
Engin.  29  (2):   125,  147.   Feb.  1957. 

LEE,  F.  A.,  BROOKS,  R.  F. ,  PEARSON,  A.  M. ,  MILLER,  J.  I.   Effect  of 
freezing  rate  on  meat,  appearance,  platabil i ty , and  vitamin  content  of 
beef.   Food  Res.  15:   8-15.   Jan. /Feb.  1950. 

LENOX,  W.  L.  and  SHERMAN,  R.  W.   Frozen  food  quality  high.   Ohio  Farm 
and  Home  Res.  (Ohio  Sta.)   33:   193-194.   Nov. /Dec.  1948. 

LINDQUIST ,  F.  E.   Modified  techniques  aid  quality.   Quick  Frozen  Foods 
15  (8):   169.   Mar.  1953. 

LIROT,  S.  J.  and  NICKERSON,  J.  T.   Quality  variables  pinpointed  for 
fishstick  makers.   Food  Engin.  28  (6):   88-90,  189.   June  1956. 

LONGREE ,  K.   Quality  problems  in  cooked  frozen  potatoes.   Food  Technol 
4:   98-104.   Mar.  1950. 

MACCALLUM ,  W.  A.   Handling  and  refrigeration  of  fish.   Freezing  and 
Cold  Storage  11  (3):   7,  9,  11,  13.   June  1956. 

,  DYER,  W.  J.,  CURI,  S.,  SIMONCIC ,  J.  J.,  KOVACEVIC ,  K. ,  HORNE , 


D.  C. ,  MCNEILL,  R.  J.,  KRVARIC ,  M.,  and  LISAC ,  H.   Quality  of  sardines 
(Clupea  pilchardus  Walb.)  held  unfrozen  and  frozen  prior  to  canning. 
Food  Technol.  10:   432-438.   Sept.  1956. 

MCCOY,  D.  C.   How  wrappers  influence  quality  of  frozen  meats.   Food 
Indus.  19:   1497-1498,  1613-1615.   Nov.  1947. 

MEYER,  E.  A.  Frozen  food  future  depends  upon  quality  of  products. 
West.  Canner  &  Packer  39  (8):   73,  75,  77.   July  1947. 

MUDDIMAN ,  G.  W.   Quality  in  quick-frozen  products.   (Excerpts)  Mod. 
Refrig.  52:   63,  68.   Mar.  1949. 

NELSON,  C.  I.   Freezing  of  foods  doesn't  make  them  poisonous.   N.  Dak. 
Agr.  Expt.  Sta.  Bimon.  B.  14:   83-84.   Jan. /Feb.  1952. 

NEUBERG,  W.  B.,  MACGILLIVRAY ,  J.  H. ,  YAMAGUCHI ,  M.  and  MANN,  L.  K. 
Wrinkled  seed  cost  defect  in  green  lima  beans  for  freezing.  Plant 
Dis.  Rpt.  38:   464-466.   July  15,  1954. 

NIVEN,  T.  B.  and  YAO,  K.  T.   Variations  in  Marshall  strawberries. 
(Abs.)  Quick  Frozen  Foods  14  (11):   59.   June  1952. 

PAVLOVSKI ,  W.  L.  Quality  and  price  stability  are  industry's  problem. 
Quick  Frozen  Foods  15  (8):   122.   Mar.  1953. 

PENNSYLVANIA  AGRICULTURAL  EXPERIMENT  STATION.  Some  factors  affecting 
the  quality  of  frozen  foods.  Pa.  Agr.  Expt.  Sta.  B.  565,  29  p.  Apr. 
1953. 

-  168  - 


PISZEK,  E.  J.   Everybody  loses  when  quality  and  prices  are  down-graded. 
Frozen  Food  Factbk.  and  Dir.  39,  45,  47.   1956. 

PORT  ,  S.   Specialty  progress  in  '54  to  pivot  on  quality.   Quick  Frozen 
Foods  16  (6):   63.   Jan.  1954. 

POSPISIL,  R.   To  the  question  of  quality  in  frozen  cauliflower.  1-2 
(in  Czech.)  Ceshoslov,  Alrad.  Zemedel  Sban  26:   135-154.   Apr.  1953. 
English  summary. 

PROCTOR,  B.  E.  and  NICKERSON,  J.  T.   Research  will  improve  the  edible 
quality  of  frozen  foods.   Canner  106  (14):   16,  18,  20-22.   Apr.  3, 
1948  . 

.The  effect  of  temperature  on  the  safety  of  foods.   Prog.  Grocer 

35  (9):   155-156.   Sept.  1956. 

RABAK ,  W.   Causes  and  elimination  of  the  enemies  of  quality  in  freezing 
West.  Canner  &  Packer  46  (2):   36,  38,  40-42.   Feb.  1954. 

.  Causes  and  elimination  of  the  enemies  of  quality  in  freezing. 


II.   West. Canner  &  Packer  46  (3):   39-40,  42-43.   Mar.  1954. 

RAMSTEAD,  P.  E.  and  VOLZ ,  F.  E.  Did  it  thaw?  Gel  will  tell.  In  Food 
Engineering,  111.  tested  methods  of  handling  everyday  food  plant  pro- 
blems.  121-123  p.    New  York,  McGraw-Hill.   1952. 

ROY,  W.  R.  The  frozen  citrus  concentrate  industry  in  Florida  and  what 
the  industry  wants  in  the  way  of  quality  in  citrus  fruits.  Rio  Grande 
Val .  Hort.  Inst.  Proc .  4:   138-142.   1950. 

SENN ,  G.  What  a  preserver  wants  in  frozen  fruits.  Quick  Frozen  Foods 
9  ( 9) :   88-89 .   Apr .  1947. 

SHERRILL,  D.  M.  ,  MAMER ,  L.  ,  and  SWICKARD ,  I.I.   Frozen  food  quality 
attracts  consumer  interest.   J.  Home  Econ .  49  (10):   773-776.   Dec. 
1957. 

SHUEY ,  G.  A.   Keep  vegetables  fresh-freezing  retains  quality.   Tenn . 
Agr.  Expt.  Sta.  Prog.  Rpt.  3:   8-9.   July/Sept.  1952. 

TRACK,  L.  K.   The  frozen  food  critic;  from  QFFrs  testing  kitchen. 
Quick  Frozen  Foods  9  (5):   82.   Dec.  1946. 

TRESSLER,  D.  K.   Process  vegetables  promptly  or  suffer  consequences. 
Frosted  Food  Field  5  (1):   22-23.   July  1947. 

.  Thawing  and  repackaging  practices  must  be  stopped.   Frosted 

Food  Field  7:   3,  6.   Jan.  1948. 

.  Accent  on  quality  on  frozen  fruits.   Flower  Grower  35:   484- 


485,  493-494.   June  1948.   Also  in  Locker  Operator  10  (1):   22,  24. 
Aug.  19  48. 

U.  S.  AGRICULTURAL  RESEARCH  SERV.   Western  Utilization  Research  and 
Development  Div .  Protect  frozen  foods  from  temperature  damage.   Albany, 
Calif.   1957. 


-  16' 


VAN  ARSDEL,  W.  B.   The  time-temperature  tolerance  of  frozen  foods.   I. 
Introduction  -  the  problem  and  the  attack.   Food  Technol .  11:   28-33. 
Jan.  1957. 

and  GUADAGNI ,  D.  G.   Estimation  of  extent  of  change  in  a  frozen 


food  from  a  record  of  its  temperature  history.   (Abs . )  Food  Technol. 
12  (4,  sup.):   41.   Apr.  1958. 

WASHINGTON  STATE  COLLEGE  EXTENSION  SERV.   On  the  road  to  quality  foods 
via  canning  and  freezing  fruit  and  vegetables.   Wash.  State  Col.  Ext. 
C.  126,  12  p.  Folder.   Oct.  19  48. 

WEGNER ,  J.  B.  and  BAER ,  B.  H.   Quality  comparison  favors  top  crop  bean 
for  freezing.   Food  Packer  31  (11):   54-56.   Oct.  1950. 

WHITE,  E.  D.   Speed  makes  quality  for  southern  blackeye  pea  freezer  who 
puts  accent  on  advanced  mechanized  process  keyed  by  split-second  pod- 
to-pack  integration.   Food  Engin.  25  (12):   125,  140.   Dec.  1953. 

WINTER,  A.  R.  and  WRINKLE,  C.   Frozen  egg  quality  depends  on  clean  eggs, 
clean  equipment,  quick  cooling.   U.  S.  Egg  and  Poultry  Mag.  55  (1): 
7-9.   Jan.  1949. 

and  WRINKLE,  C.   Fast  freezing  at  low  temperature  protects 

frozen  egg  quality.   U.  S.  Egg  and  Poultry  Mag.  55  (2):   20-23,  30,  32. 
Feb.  1949. 

and  WRINKLE,  C.   Fast  freezing  at  low  temperatures  protects 

frozen  egg  quality.   Refrig.  J.  3:   148,  150,  152,  154,  156,  158. 
Oct.  19  49. 

WOODROOF  ,  J.  G.  and  SHELOR ,  E.   Defrosting  foods  —  proper  thawing  cuts 
down  waste  and  rejections.   Freezer's  J.  3  (3):   6,  17.   July  1948. 

and  SHELOR,  E.   Browning  of  frozen  vegetables  particularly 


Okra.   (Abs.)  Food  Technol.  5  (5):  (sup.  29.)  May  1951. 

ZIEGLER,  P.  T.   Best  storage  methods  help  maintain  quality  in  meat  in 
freezer  locker.   Sci.  Farmer  (Pa.  Sta.)  3-4.   June  1949. 

Quality  Control 

CALDWELL,  J.  S.   Quality  control  in  harvesting  and  storage  for  canning 
and  freezing.   Canning  Trade  73  (3):   7-8,  21-22.   Aug.  7,  1950. 

CAMPBELL,  H.   Quality  control  methods  in  frozen  food  production  and 
distribution.   Advn .  Chem .  Ser.  3:  29-36.   Sept.  13,  1950. 

CHAMBERS,  W.  C.  and  BRADNER,  S.  E.   Quality  through  product  control. 
Quick  Frozen  Foods  16  (11):   130-132.   (12):   90-91.   June/July  1954. 

DIEHL,  H.  C.   What's  to  be  done  about  quality  control?   Food  Freezing 
2:   74,76,78.   Dec.  1946.   Also  in  Wash.  Packer  12  (5):   2.   Jan.  1947. 

DOUGHTY,  S.  B.   Sales  and  quality  control  research  seen  key  to  industry 
expansion.   Quick  Frozen  Foods  19  (6):   183.   Jan.  1957. 


-  170  - 


EVERS  ,  C.  F.   Use  of  quality  control  programs.   U .  S.  Omaster.   Food  b. 
Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil.  Subsist.  Prob .  Ser.  I. 
Food  Stability  7:   39-42.   Dec.  1955. 

and  HUTCHINGS,  B.  L.   Quality  control  in  packaged  frozen  fruit 


industry.   Fruit  Prod.  J.  &  Amer.  Food  Mfr.  26:   136-143.   Jan.  1947 

FITZGERALD,  G.  A.   Quality  control  of  frozen  cooked  foods  depends  upon 
four  major  considerations.   West.  Frozen  Food  8  (12):   3-4,  9.   Oct. 
1947.   Also  Food  Indus.  19:   623-625,  730,  734.   May  1947. 

FRIEND,  H.  M.   Stricter  quality  control  of  frozen  vegetables.   Freezing 
and  Cold  Storage  11  (5):   5,  7,  8.   Sept. /Oct.  1956. 

GISH,  F.  B.   Primer  for  frozen  foods.   Oreg.  Dept.  of  Agr .  Agr .  B.  No. 
154,  15-17  p.    June  1947. 

HALL,  J.  E.   Suggested  quality  control  program  for  frozen  foods.   West. 
Canner  &  Packer  39  (2):   67-69.   Feb.  1947. 

HART,  W.  J.,  JR.   The  Dulany  approach  to  quality  control.   Canning  Trade 
75  (19):   9-10.   Nov.  24,  1952. 

HEID,  J.  L.  and  NIELSEN,  B.  W.   Objective  measurement  in  quality  control 
of  frozen  foods.   Food  Technol.  5:   347-349.   Sept.  1951.   Also  in  Food 
Technol .  5  (5,  sup.):   28-29.   May  1951. 

KALOYEREAS ,  S.  A.   Drip  as  a  constant  for  quality  control  of  frozen 
foods.   Food  Res.  12:   419-428.   Sept. /Oct.  1947. 

KRAMER,  A.,  HAUT ,  I.  C,  SCOTT,  L.  E.,  and  IDE,  L.  E.   Objective  methods 
for  measuring  quality  factors  of  raw,  canned, and  frozen  asparagus.   Amer. 
Soc.  Hort.  Sci.  Proc .  53:   411-425.   May  1949. 

,  and  TWIGG ,  B.  A.   Quality  control  for  the  canner  and  freezer. 

Canner  &  Freezer  122  (13):   16-18.   June  25,  1956.   Also  basic  principles 
and  instrumentation.   I.  Canner  and  Freezer  123  (2):   16-19,  37. 
July  23,  1956.   123  (4):   11-13,  37.   Aug.  20,  1956. 

and  TWIGG,  B.  A.   Quality  control  for  the  canner  and  freezer. 


Canner  &  Freezer  123  (6):   21-22,  24.   Sept.  17,  1956. 

MADSEN,  H.  S.  and  D'ERCOLE,  A.  D.   Frozen  concentrated  citrus  Juices 
co-packer  quality  control.   Fla.  State  Hort.  Soc.  Proc.  65:   210-214. 
1952.   Also  in  Food  Technol.  8:   281-283.   June  1954,  and  in  Food 
Technol.  7  (5,  sup.):   20.   May  1953. 

MAYO,  S.  E.   Complete  quality  control  program  for  frozen  foods.   West. 
Canner  &  Packer  40  (1):   69,  72-73,  75.   Jan.  1948. 

MORRIS,  E.   Quality  control  of  frozen  pastry.   Okla.  Agr.  Expt.  Sta. 
Tech.  B.  T-63,  12  p.   June  1956. 

NASON ,  E.  H.   Recent  trends  in  frozen  foods.   Amer.  Dietet.  Assoc.  J. 
23:   318-321.   Apr.  1947. 

RAMSEY,  T.  H.   Quality  control  in  frozen  poultry.    (Abs.)  Food  Technol 
3  (2):   7-8.   Feb.  1949. 


-  171  - 


TEISER,  R.  and  HARROUN,  C.   Quality  control  from  raw  material  to  com- 
pletion of  pack.   Canner  117  (22):   12-15.   Nov.  30,  1953. 

WIEGAND,  E.  H.   What  frozen  foods  mean  to  us:   Quality  control.   Quick 
Frozen  Foods  10  (8).   Mar.  1948. 

Use  of  Additives,  Preservatives,  and  Antibiotics 

ALEXANDER,  W.  F.  and  SMITH,  E.  G.   Hydrochloric  acid  in  processing  eye- 
peeled  frozen  peaches.   West.  Canner  &  Packer  44  (5):  14-16.  May  1,  1952. 

ANDERSON,  R.  B.,  BETZOLD,  C.  W. ,  and  CARR ,  W.  J.   A  use  of  ascrobic  acid 
in  frozen  homogenized  milk.   Milk  Plant  Monthly  39  (3):   74-77.   Mar. 
1950.   Also  in  Food  Technol .  4:   297-300.   July  1950. 

AREF,  M. ,  SIDWELL,  A.  P.,  and  LITWILLER,  E.  M.   The  effects  of  various 
sweetening  agents  on  frozen  strawberries  for  preserve  manufacture.   Food 
Technol.  10:   293-297.   July  1956. 

BARTON,  R.  R.   Colloids  help  improve  the  quality  of  frozen  raspberries. 
Food  Packer  34  (2):   50,  92.   Feb.  1953. 

BAUERNFEIND,  J.  C,  SMITH,  E.  G.,  BATCHER,  O. ,  and  SIEMERS,  G.  F. 
Retardation  of  rancidity  in  frozen  fish  by  ascorbic  acid.   Quick  Frozen 
Foods  10  (9):   68-70,  72.   Apr.  1948. 

,  SMITH,  E.  G. ,  and  SIEMERS,  G.  F.   Processing  frozen  sliced 

apples  with  j-ascorbic  acid.   Fruit  Prod.  J. ,  and  Amer.  Food  Mfr.  27: 
68-71.   Nov.  1947. 

,  SMITH,  E.  G.  ,  and  SIEMERS,  G.  F.   Commercial  processing  of 


frozen  fish  with  ascorbic  acid.   Food  Technol.  5:   254-260.   June  1951. 

BELL,  R.  W.   Use  of  sucrose  in  the  preservation  of  frozen  condensed  skim 
milk.   Milk  Prod.  J.  48  (9):   18,  20,  30,  32,  34.   Sept.  1957.   Also  in 
J.  Dairy  Sci.  37:   648.   June  1954. 

BOCKIAN,  A.  H.  and  AREF,  M.   Some  effects  of  sweetners  on  frozen  fruits 
used  for  preserve  manufacture.   Food  Technol.  12  (8):   393-397.   Aug. 
1958. 

BRIAN,  T.   The  case  for  MSG;  does  it  improve  the  taste  of  frozen  foods? 
Freezing  &  Cold  Storage  9  (3):   15-16.   June  1954. 

BRUN,  E.  L.  and  MCCLESKEY,  C.  S.   The  effect  of  certain  antibiotics  on 
spoilage  of  thawed  pre-cooked  frozen  foods.   La.  Acad.  Sci.  Proc .  26: 
5-9.   1953. 

CAUL,  J.  F.  and  SJOSTROM,  L.  B.   Effects  of  replacing  sucrose  in  black- 
berry and  raspberry  packs.   Quick  Frozen  Foods  13  (10):   59-61,  111. 
May  1951. 

,  SJOSTROM,  L.  B.  ,  and  TURNER,  W.  P.,  JR.   Some  effect  of  replac- 
ing sucrose  by  other  sweetners  in  peaches.   Quick  Frozen  Foods  13  (4): 
54-58.   Nov.  1950.   Also  in  Food  Packer  31  (13):   28-29.   Dec.  1950. 

CRUESS ,  W.  V.   Sugar  improves  frozen  peas.   Fruit  Prod.  J.  and  Amer. 
Food  Mfr.  29:   7,  29.   Sept.  1949. 

-  172  - 


\ 


DAVISON,  F.  B.  Food  additives  and  frozen  foods.  Austral.  Food  Mfr.  & 
Distrib.  27  (7):  20-22.  Feb.  5,  1958.  Also,  27  (8):  18-20.  Mar.  5, 
1958  . 

DAWSON,  E.  H.,  HARRIS,  B.  L. ,  and  ALEXANDER,  S.  Sweetening  agents  for 
frozen  strawberries.   J.  Home  Econ.  44:   351-354.   May  1952. 

ESSELEN,  W. ,  JR.,  HART,  W.  J.,  JR.,  and  FELLERS,  C.  R.   Further  studies 
on  the  use  of  calcium  chloride  to  maintain  firmness  in  canned  and  frozer 
apples.   Fruit  Prod.  J.,  &  Amer.  Food  Mfr.  27  (1):   8-13.   Sept.  1947. 
Also  in  West.  Frozen  Foods  9  (2):   5-6.   Dec.  1947. 

FIEGER,  E.  A.   Syrup  vs.  dry  sugar  packs  for  frozen  peaches.   (Abs . ) 
Assoc.  South.  Agr .  Workers  Proc.  47:   115.   1950. 

FOSTER,  D.   Use  of  MSG  at  proper  level  doubles  products  consumer  accept- 
ance.  Quick  Frozen  Foods  17  (3):   51-52.   Oct.  1954. 

GELPI,  A.  J.,  BRYANT,  E. ,  and  RUSOFF,  L.  L.   Ethyl  hydrocaf f eate  --  a 
new  antioxidant  for  use  in  stored  frozen  cream. (Abs.)   Assoc.  So.  Agr. 
Workers  Proc.  50:   89.   1953. 

GILPIN,  G.  L. ,  DAWSON,  E.  H. ,  and  STEGLER,  E.  H.   Effect  of  benezene 
hexachloride  sprays  on  the  flavor  of  fresh,  frozen,  and  canned  peaches. 
J.  Agr.  &  Food  Chem.  2:   781-783.   July  21,  1954. 

GREENSPAN,  J.   The  place  of  liquid  tenderizers  in  frozen  meat  field. 
Frosted  Food  Field  26  (6):   11,  38.   June  1958. 

GUADAGNI ,  D.  G.  Syrup  treatment  of  apple  slices  for  freezing  preserva- 
tion. Food  Technol.  3:  404-408.  Dec.  1949.  Also  in  Fruit  Prod.  J.  6, 
Amer.  Food  Mfr.  29:   62.   Oct.  1949. 

HOFFMAN -LAROCH,  INC.   Processing  frozen  fruit  with  1-ascorbic  acid 
(vitamin  C)   ed.  3,  33  p.   Nutley,  N.  J.   1947. 

HOLGATE,  K.  and  KERTESZ ,  Z.  I.   The  comparative  usefulness  of  various 
calcium  salts  in  the  firming  of  canned  and  frozen  sliced  apples.   Fruit 
Prod.  J.  &  Amer.  Food  Mfr.  28  (2):   37-38,  42.   Oct.  1948. 

HOOVER,  M.  W.  and  DENNISON,  R.  A.   Some  treatments  influencing  the  qual- 
ity of  Florida  frozen  strawberries.   Amer.  Soc .  Hort .  Sci.  Proc.  65: 
188-194.   June  1955. 

JOSLYN ,  M.  A.   Investigations  on  use  of  liquid  sugar  in  freezing  apricots 
and  peaches.   Quick  Frozen  Foods  9  (8):   I-II.   Apr.  1947. 

.   The  use  of  liquid  sugars  in  the  freezing  of  fruit  products. 

(Abs.)  Fruit  Prod.  J.  &  Amer.  Food  Mfr.  27:   325.   July  1948. 

.   Use  of  liquid  sugars  in  freezing  of  apricots,  peaches,  and 


nectarines.   Food  Technol.  3  (1):   8-14.   Jan.  1949. 

,  JONES,  W.  L. ,  LAMBERT,  E. ,  MILLER,  J.,  and  SHAW,  R.   Studies  of 


the  application  of  sugar  solutions  with  and  without  antioxidants.   I 
Quick  Frozen  Foods  11  (9):   68-69,  98.    (to  be  cont.)  Apr.  1949.   Part 
II.   11  (10):   51-53.   May  1949.   Part  III.  11  (12):   43-46.   July  1949 
Part  IV.  12  (3):   49-52,  86.   Oct.  1949.   Parts  V-VI .  12  (4^:   49-52 
(5):   45-47.   Nov. /Dec.  1949. 

-  173  - 


KATZENSTEIN,  A.  W.   Proper  thickener  assures  prepared  food  stability. 
Frosted  Food  Field  24  (6):   28-29.   June  1957. 

KERTESZ ,  Z.  I.   Recent  developments  in  calcium  firming  of  canned  and 
frozen  fruits  and  vegetables.   Austral.  Food  Manufacture  and  Distrib. 
19  (4):   24,  26,  30.   Nov.  5,  1949. 

Fresh,  canned,  or  frozen  pie  apples  are  often  benefit  by 


calcium  treatment.   Farm  Res.  (N.  Y.  State  Sta.)  16:   3.   Jan.  1950. 
Also  in  Canner  110  (6):   16.   Feb.  11,  1950. 

KILBY,  J.  and  BROWN,  H.  D.   Pretreatment  of  frozen  apples  for  baking. 
Amer.  Soc .  Hort .  Sci.  Proc.  53:   188-192.   May  1949. 

KLOSE,  A.  A.,  MECEHIM,  E.  P.,  and  HANSON,  H.  L.   Use  of  antioxidants  in 
the  frozen  storage  of  turkeys.   Food  Technol .  6:   308-311.   Aug.  1952. 
Also  in  Quick  Frozen  Foods  14  (11):   59.   June  1952. 

KNIGHT,  K.  G.  and  PAUL,  P.  C.   Browning  of  frozen  apples  prevented. 
Food  Indus.  21:   1759-1761,  1892-1893.   Dec.  1949. 

KRAYBILL,  H.  R.   Use  of  antioxidants  in  precooked  frozen  foods.   U.  S. 
Qmaster.  Food  and  Container  Inst.  Armed  Forces.   Surveys  Prog.  Mil. 
Subsist.  Prob.  Ser.  Ill,  Food  Stability  7-36-39.   Dec.  1955. 

LEE,  F.  A.,  FENTON,  F. ,  and  STEVENS,  H.  B.   The  control  of  browning  in 
frozen  sliced  apples.   Food  Technol.  5:   114-116.   Mar.  1951. 

MUENEEK,  A.  E.   Discoloration  of  frozen  fruits  can  be  prevented.   Mo. 
State  Hort.  Soc.  Hort.  News  7  (8):   5.   Aug.  1947. 

NEILL,  J.  and  PAGE,  L.   The  effect  of  antioxidants  on  frozen  ground 
pork.   Food  Technol.  10:   315-319.   July  1956. 

NORTON,  K.  B.,  TRESSLER,  D.  K. ,  and  FARKAS ,  L.  D.   The  use  of  monosodium 
glutamate  in  frozen  foods.   Food  Technol.  6:   405-411.   Nov.  1952. 

OLSEN,  A.   Freezing  fish  in  alginate  jelly.   Food  Mfr.  30:   267-270,  285. 
July  1,  1955. 

OSER,  B.  L.   Sugars  in  standardized  foods.   Advn .  Chem.  Ser.  12:   125- 
132.   Feb.  1955. 

PERYAM ,  D.  R.   Monosodium  glatamate  and  food  flavors.   Quick  Frozen  Foods 
19  (3):   211-212,  214.   Oct.  1956. 

POOL,  M.  F.,  HANSON,  H.  L. ,  and  KLOSE,  A.  A.   Effect  of  prefreezing  hold 
time  and  antioxidant  spray  on  storage  stability  of  frozen  eviscerated 
turkeys.   Poultry  Sci.  29:   347-350.   May  1950. 

SATER,  L.  E.,  KIRKPATRICK,  M.  E. ,  STEIN,  K.  E. ,  MURRAY,  H.  B.,  and 
SKINNER,  D.  G.   The  effect  of  various  pretreatment s  of  frozen  peaches 
on  quality.   Food  Freezing  2:   128-131,  144,  162.   Jan.  1947. 

SATHER,  L.  and  WIEGAND,  E.  H.   The  application  of  corn  syrup  in  the 
freezing  of  fruit.   Quick  Frozen  Foods  10  (10):   81-83,  107-108.   May 
19  48  . 

STRAGHAN,  C.  C.  and  MOYLS,  A.  W.   Ascorbic,  citric,  and  d ihy droxymal e i c 

-  174  - 


acids  as  antioxidants  in  frozen  pack  fruits.   Food  Technol.  3:   327-332 

Oct.  1949.   Also  in  Fruit  Prod.  J.  and  Amer.  Food  Mfr.  29:  52.   Oct. 
1949.   Quick  Frozen  Foods  12:   51.   Aug.  1949. 

,  and  MOYLS,  A.  W.   Preparation  of  frozen  pack  fruit  for  reproc- 


essing.  (Abs.)  Canad.  Comt .  Fruit  &  Veg.  Preserv.  Rpt.  1955 

STULL,  J.  W.,  HERREID,  E.  0. ,  and  TRACY,  P.  H.   A  study  of  the  use  of 
nordihydroquairaretic  acid  in  the  storage  of  frozen  sweet  cream.   (Abs.) 
J.  Dairy  Sci.  30:541-542.   Aug.  1947. 

,  HERREID,  E.  O. ,  and  TRACY,  P.  H.   A  study  of  the  use  of  the 

antioxidant  nordihy droguaiaret ic  acid  in  dairy  products.   II.  Its  anti- 
oxyoenic  properties  in  unsweetened  frozen  cream.   J.  Dairy  Sci.  31: 
1024-1028.   Dec.  1948. 

TALBURT,  W.  F.   Sugar  in  frozen  foods.   Advn .  Chem.  Ser.  12:   89-94. 
Feb.  1955. 

TINSLEY,  I.  J.   Control  of  enzymatic  browning  in  frozen  peaches.   Food 
Preserv.  Q  13:   65-69.   Dec.  1953. 

TOLLENAAR,  F.  D. ,  and  BROEK,  C.  J.  VAN  DEN.   The  use  of  ethyl  gallate  as 
an  antioxidant  in  the  freezing  of  eels.   Internatl.  Cong.  Refrig.  Proc. 
8:   392-396.   1951. 

TRACY,  P.  H.,  SHEURING,  J.  J.,  and  DORSEY,  J.  M.   Comparison  of  sucrose, 
high  conversion  corn  syrup,  and  dextrose  in  the  preservation  of  peaches 
by  the  frozen-pack  method  for  use  in  ice  cream.   J.  Dairy  Sci.  30:   129- 
136.   Mar.  1947. 

TRESSLER,  D.  K.   Freezing  fruits  in  syrup.   Wis.  Agr.  and  Farmer  74  (14): 
19-A.   July  19,  1947. 

.  Fruit  discoloration:   Use  syrup  to  prevent  it  during  freezing. 


New  England  Homestead  121  (14):   20.   July  1948. 

.  Commercial  syrup  improves  frozen  fruit  quality.   Locker 


Operator  9  (11):   48.   May  1948. 

U.  S.  WESTERN  REGIONAL  RESEARCH  LABORATORY.  Syrup  treatment  of  apple 
slices  for  freezing  preservation.   U.  S.  Bur.  Agr.  and  Indus.  Chem. 
AIC-253,  4  p.   Sept.  1949.   Also  in  Canner  109  (20):   14,  16.   Nov. 
12,  1949.   Canning  Trade  72  (18):   7-8.   Nov.  21,  1949. 

VAN  DUYNE,  F.  O.  ,  CHARLES,  V.  R.,  TITUS,  M.  C,  and  WHEELER,  E.  H. 
Effect  of  addition  of  monosodium  glutamate  on  platability  of  frozen 
vegetables.   Food  Technol.  11  (4):   250-252.   Apr.  1957. 

WEGENER,  J.  B. ,  BAER,  B.  H. ,  and  RODGERS,  P.  D.   Improving  quality  of 
frozen  strawberries  with  added  colloids.   Food  Technol.  5  (2):   76-78. 
Feb.  1951.   Also  in  Quick  Frozen  Foods  14  (1):   50-51.   Aug.  1951. 

WEIHE,  H.  D. ,  and  MUCHA,  T.  J.   Selectively  hydrogenated  butteroil  for 
preventing  development  of  oxidized  flavor  in  recombined  frozen  milk 
Internatl.  Dairy  Cong.  Proc.  13  (3):   1067-1071.   1953. 


-  175 


WIEGAND,  E.  H.   Quality  fruits  with  corn  syrup.   Food  Engin.  25  (5): 
131,  133,  210.   May  1953. 

WINTER,  J.  D.   Use  of  ascorbic  acid  in  freezing  peaches,  apricots, 
cherries.   Locker  Oper.  9  (4):   24,  26.   Nov.  1947. 

WOODROOF,  J.  G.   Ascorbic  acid  prevents  frozen  peaches  from  browning 
Ga .  Agr .  Expt.  Sta.  Press  B.  567,  1  p.   Experiment . 1 946 . 

and  SHELOR,  E.   Frozen  figs  are  improved  through  use  of 


ascorbic  acid.   Food  Freezing  2:   698-699.   Sept.  1947. 

YOUNG,  F.  E. ,  JONES,  F.  T.,  and  LEWIS,  H.  F.   Prevention  of  the  growth 
of  sucrose  hydrates  in  sucrose  syrups.   Food  Res.  16:   20-29.   Jan./ 
Feb.  1951. 

ZAEHRINGER,  M.  V.  and  MAYFIELD,  H.  L.   The  effect  of  leavening  and 
shortening  combinations  on  the  frozen  storage  of  cakes  and  cake 
batters  prepared  at  high  altitude.   Food  Technol.  5:   151-154.   Apr. 
1951. 

Bacteriology  and  Microbiology 

Concentrated  Juices 

BERRY,  J.  M. ,  WITTER,  L.  D. ,  and  FOLINAZZO,  F.  J.   Growth  charac- 
teristics of  spoilage  organisms  in  orange  juice  and  concentrate. 
(Abs.)  Food  Technol.  10  (5,  sup.):   35.   May  1956. 

FERRARO,  F.  M.  and  APPLEMAN ,  M.  D.   Microbiology  of  frozen  orange  con- 
centrate.  IV.   Appl.  Microbiol.  5  (5):   300-303.   Sept.  1957. 

HANN,  S.  S.,  APPLEMAN,  M.  D. ,  and  KAPLAN,  M.  T.   Microbiology  of 
frozen  orange  concentrate.   II-III.   Food  Technol.  6:   165-170. 
May  1952. 

HAYS,  G.  L.  The  isolation,  cult ivation, and  identification  of  organ- 
isms which  have  caused  spoilage  in  frozen  concentrated  orange  juice. 
Fla.  State   Hort.  Soc .  Proc.  64:   135-137.   1951.   Pub.  1952. 

HILL,  E.  C.  and  WENZEL,  F.  W.   The  diacetyl  test  as  an  aid  for  quality 
control  of  citrus  products.   I.   Detection  of  bacterial  growth  in 
orange  juice  during  concentration.   Food  Technol.  11  (4,  sup.):   240- 
243.   Apr.  1957. 

KAUFMAN,  C.  W. ,  PURKO,  M.,  and  HUSSONG,  R.  V.   Bacteriological  flora 
in  frozen  and  chilled  orange  juice.   (Abs.)  Food  Technol.  10  (5,  sup.) 
35 .   May  1956. 

MURDOCK,  D.  I.  and  BROKAW,  C.  H.   Some  specific  sources  of  contamina- 
tion in  processing  frozen  concentrated  orange  juice.   II.   Extraction 
of  fruit  and  preparation  of  juice  for  concentrate.   Fla.  State  Hort. 
Soc.  Proc.  70:   238-246.   No  date. 

,  BROKAW,  C.  H.,  and  ALIEN,  W.  E.   Plate  type  heat  exchanger 

as  a  source  of  bacterial  contamination  in  processing  frozen  cencen- 
trated  orange  juice.   Fla.  State  Hort.  Soc.  Proc.  67:   179-183.   1956. 

-  176  - 


Also  in  Food  Technol.  9:   187-189.   Apr.  1955. 

and  DUBOIS,  C.  W.   The  effect  of  concentration  on  quality  of 

frozen  orange  juice  with  particular  reference  to  58.5°  and  42°  Brix 
products.   II.   Bacteriological  aspects.   Food  Technol.  9:   64-67. 
Feb.  1955. 

PURKO,  M. ,  HUSSONG,  R.  V.,  and  KAUFMAN,  C.  W.  Bacteriological  flora 
in  frozen  and  chilled  orange  juice.  Food  Res.  21:  583-588.  Sept./ 
Oc  t .  19  5  6. 

RUSHING,  N.  B.,  VELDHUIS,  M.  K. ,  and  SENN ,  V.  J.   Growth  rates  of 
Lac  tobacillus  and  Leuconostoc  species  in  orange  juice  as  affected  by 
PH  and  juice  concentration.   Appl.  Microbiol.  4:   97-100.   Mar.  1956. 

VAUGHN,  R.  H.,  MURDOCK,  D.  I.,  and  BROKAW,  C.  H.   Microorganisms  of 

significance  in  frozen  citrus  products.    (Abs.)  Food  Technol.  10 

(5,  sup.):   34.   May  1956.   Also  in  Food  Technol.  11  (2):   92-95.   Feb 

1957. 

WOLFORD,  E.  R.   Bacteriological  studies  on  frozen  orange  juice  stored 
at  10°  F.   Food  Technol.  4:   241-245.   June  1950. 

.  A  direct  microscopic  method  modified  for  estimation  of  micro- 
organisms in  California  frozen  citrus  concentrate.   U.  S.  Bureau  Agr . 
and  Indus.  Chem .  AIC-365,  5  p.   Nov.  1953. 

.  Certain  aspects  of  the  microbiology  of  frozen  concentrated 

orange  juice.   Amer.  J.  Pub.  Health  46:   708-715.   June  1956. 

.  A  source  of  coliforms  in  frozen  concentrated  orange  juice; 

fruit  surface  contamination.   Appl.  Microbiol.  4:   250-253.   Sept. 
1956. 

.  Effect  of  varied  storage  temperatures  on  microorganisms  in 

frozen  concentrated  orange  juice.   (Abs.)  Soc.  Amer.  Bact.  Proc. 
57:   12.   1957. 

.  Effect  of  varied  storage  temperatures  on  microorganisms  in 

frozen  concentrated  orange  juice.  Appl.  Microbiol.  6  (2):  139-141. 
Mar.  1958. 

and  BERRY,  J.  A.   Condition  of  oranges  as  affecting  bacterial 

content  of  frozen  juice  with  emphasis  on  coliform  organisms.   Food 
Res.  18:   172-178.   Mar. /Apr.  1948. 

Meat  and  Meat  Products 

HENDRICKSON,  R.  L.   Some  observations  on  bacteria  in  (frozen)  pork 
sausage.   Kans.  Stockman  33  (7  i.e.  8):   18-19.   June  1949.   Also 
in  Kans.  Acad.  Sci.  Trans.  53:   70-74.   Mar.  1950.  and  in  J.  Anim. 
Sci.  8:   613.   Nov.  1949. 

KITCHELL,  A.  G.  and  INGRAM,  M.   A  comparison  of  bacterial  growth  on 
fresh  meat  and  on  frozen  meat  after  thawing.   Inst.  Pasteur  de  Li  1 
Ann.  8:   121-131.   1956. 


-  177  - 


SULZBACHER,  W.  L.   Characteristics  and  significance  of  some  psychro- 
philic  bacterial  isolated  from  frozen  meats.   Soc.  Amer.  Bact.   (Abs.) 
Papers  49:   55.   May  1949. 

.  Effects  of  freezing  and  thawing  on  the  growth  rate  of  bacteria 


in  ground  meat.   Food  Technol.  6:   341-343.   Sept.  1952. 

Poultry  and  Poultry  Products 

BROGLE,  R.  C,  PROCTOR,  B.  E.  ,  NICKERSON,  J.  T.,  PYNE,  A.,  CAMPBELL,  C 
CHARM,  S.  and  LINEWEAVER,  H.   Use  of  high-voltage  cathode  rays  to 
destroy  bacteria  of  the  Salmonella  Group  in  whole  eggs  solids,  egg 
yolk  solids,  and  frozen  egg  yolk.   Food  Res.  22  (6):   572-589.   Nov./ 
Dec.  1957. 

BUCHBINDER,  L. ,  LAUGLIN ,  V.,  WALTER,  M. ,  and  DANGLER,  G.   A  survey  of 
frozen  precooked  foods  with  special  reference  to  chicken  a  la  king. 
J.  Milk  and  Food  Technol.  12:   209-213.   231.   July/Aug.  1949. 

ELLIOTT,  R.  P.   Determination  of  pyoverdine,  the  florescent  pigment  of 
pseudomondas ,  in  frozen  whole  egg.   Appl.  Microbiol.  6  (4):   247-251. 
July  1958. 

ESSELEN,  W.  B.  and  LEVINE,  A.  S.   Bacteriological  investigations  on 
frozen  stuffed  poultry.   J.  Milk  and  Food  Technol.  17:   245-250,  255. 
Aug.  1954. 

HARTSELL,  S.  E.   The  testing  of  frozen  eggs  for  pathogens.   J.  Milk 
fiind  Food  Technol.  12:   107-108.   Mar. /Apr.  1949. 

.  The  growth  initiation  of  bacteria  in   defrosted  eggs.   Food 

Res.  16:   97-106.   Mar. /Apr.  1951. 

.  The  influence  of  the  plating  medium  of  pathogens  from  frozen 


whole  eggs.   1.   Food  Mfr.  33  (6):   245-249,  253.   June  1,  1958. 

JOHNS,  C.  K.   The  reducing  sugar  content  of  frozen  eggs  as  an  index  of 
the  bacterial  content.   Canad.  J.  Res.  Sect.  F.  Technol.  26:   18-23. 
Jan.  1948. 

and  DESMARCIS,  J.  G.   The  Burri  slant  method  in  the  bacterio- 


logical control  of  frozen  eggs.   Food  Technol.  5:   36-37.   Jan.  1951. 

KLINE,  R.  W.  ,  ROGERS,  A.  B. ,  NIBLACK,  R.  L. ,  and  HARRIMAN,  L.  A.   Some 
bacteriological  considerations  in  the  preparation  of  a  commercial 
frozen  stuffed  poultry.   (Abs.)  Poultry  Sci.  35:   1151-1152.   Sept. 
1956. 

LINEWEAVER,  H.,  ANDERSON,  J.  H.,  and  HANSON,  H.  L.   Prevention  of 
rancidity  development  in  frozen  creamed  turkey.   (Abs.)  Food  Technol. 
5  (5,  sup.  )  :   16.   May  1951 . 

MILLER,  C.  and  WINTER,  A.  R.   The  functional  properties  and  bacterial 
content  of  pasteurized  and  frozen  whole  eggs.   Poultry  Sci.  29:   88- 
97.   Jan.  1950.   Also  in  Poultry  Sci.  28:   775.   Sept.  1949. 


-  178  - 


NEWELL,  K.  W. ,  HOBBS ,  B.  C.  and  WALLACE,  E.  J.   Paratyphoid  fever 
associated  with  Chinese  frozen  whole  egg.   Brit.  Med.  J.  4951:   1296- 
1298.   Nov.  26,  1955.   Also  I-II.   J.  Appl .  Bact.  18:   462-477.   Dec. 
1955. 

NICKERSON,  J.  T. ,  BROGLE,  R.  C.  LCCKHART ,  E.  E. ,  PROCTOR,  B.  E. ,  and 
LINEWEAVER,  H.   Use  of  high-voltage  cathode  rays  to  destroy  bacteria 
of  the  Salmonella  Group  in  liquid  and  frozen  eggs  and  white  and  egg 
white  solids.   Food  Technol .  2  (3):   159-166.   Mar.  1957. 

WINTER,  A.  R.  and  WRINKLE,  C.   Proper  defrosting  methods  keeping 
bacterial  counts  low  in  frozen  egg  products.   U .  S.  Egg  &  Poultry  Mag. 
55  (3):   28-31,  44.   Mar.  1949. 

WRINKLE,  C,  WEISER,  H.  H.,  and  WINTER,  A.  R.   Bacterial  flora  of 
frozen  egg  products.   Food  Res.  15:   91-98.   Mar. /Apr.  1950. 

Prepared  Foods 

CANALE-PAROLA,  E.,  and  ORDAL,  Z.  J.  A  survey  of  the  bacteriological 
quality  of  frozen  poultry  pies  as  obtained  on  a  local  retail  market. 
(Abs.)  Food  Technol.  11  (4,  sup.):   22.   Apr.  1957. 

GUNDERSON,  M.  F.  and  ROSE,  K.  D.   Survival  of  bacteria  in  a  precooked 
fresh-frozen  food.   Food  Res.  13:   254-263.   May/June  1948. 

HUBER,  D.  A.,  ZABOROWSKI ,  H.,  and  RAYMAN ,  M.  M.   Studies  of  the 
microbiological  quality  of  precooked  frozen  meals.   Food  Technol.  12 
(*4):   190-194.   Apr.  1958. 

HUSSEMAN ,  D.  L.   Effect  of  cooking  on  the  bacter i ol ogi c  flora  of 
selected  precooked  foods.   Araer.  Dietet.  Assoc.  J.  27:   855-858.   Oct. 
1951  . 

LOGAN,  P.  P.,  HARP,  C.  H. ,  and  DOVE,  W.  F.   Keeping  quality  of  pre- 
cooked chicken  a  la  king,  a  bacterial  evaluation  of  hot  and  cold  packs. 
Food  Technol.  5:   193-198.   May  1951. 

PROCTOR,  B.  E.   Bacterial  evaluation  of  commercially  prepared  frozen 
pre-cooked  foods.    (Abs.)  Internatl.  Cong.  Microbiol.  Rpt.  Proc.  (1947) 
4:   510.   1949. 

and  PHILLIPS,  A.  W. ,  JR.   Microbiological  aspects  of  frozen 


pre-cooked  foods.   Refrig.  Engin.  53  (1):   30-33,  68.   Jan.  1947. 

RAYMAN,  M.  M. ,  HUBER,  D.  A.,  and  ZABOROWSKI,  H.   Current  microbio- 
logical standards  of  quality  for  precooked  frozen  foods  and  their 
basis.   U.  S.  Qmaster,  Food  and  Container  Inst.  Armed  Forces.   Surveys 
Prog.  Mil.  Subsist.  Prob.  Ser.  I.,  Food  Stability  7:   55-67.   Dec. 
1955. 

ROSS,  A.  D.  and  THATCHER,  F.  S.   Bacteriological  content  of  marketed 
precooked  frozen  foods  in  relation  to  public  health.   Food  Technol. 
12  (7):   369-371.   July  1958. 


-  179 


SALEH,  M.  A.   Studies  of  the  growth  and  toxin  production  of  Clostri- 
dium botulinum  in  a  precooked  frozen  food  -  inhibition  by  lactic  acid 
bacteria.   Di s s .  (Abs .)  1 5 :   793-794.   May  1955. 

and  ORDAL,  Z.  J.   Studies  on  growth  and  toxin  production  of 


Clostricium  botulinum  in  a  precooked  frozen  food.   I-II.   Food  Res.  20: 
332-350.   July/Aug.  1955. 

STRAKA,  R.  P.  and  STROKES,  J.  L.   A  rapid  method  for  the  estimation  of 
the  bacterial  content  of  precooked  frozen  foods.   Food  Res.  22  (4): 
412-419.   July/Aug.  1957. 

WEISER,  H.  H.   Bacteriology  of  precooked  frozen  foods.   J.  Milk  and 
Food  Technol.  20  (2):   33-35.   Feb.  1957. 

ZABOROWSKI ,  H. ,  HUBER,  D.  A.,  and  RAYMAN,  M.  M.   Evaluation  of  micro- 
biological methods  used  for  the  examination  of  precooked  frozen  foods. 
Appl.  Microbiol.  6  (2):   97-104.   Mar.  1958. 

Vegetabl es 

BOWEN ,  J.  F.   Bacterial  counts  in  frozen  vegetables   (Abs.)  Canad.  Food 
Indus.  29  (3):   25-26.   Mar.  1958. 

BURTON,  M.  O.   The  type  of  col iaerogenes  organisms  occurring  in  frozen 
vegetables.   Canad.  J.  Pub.   Health  40:   361-363.   Aug.  1949. 

FERGUSON,  W.  E.  and  JONES,  A.  H.   Microbiol,  content  of  frozen  vege- 
tables.  (Abs.)  Canad.  Comt.  Fruit  &  Veg.  Preserv.  Rpt.  1957:   11. 
1958. 

HUCKER,  G.  J.  Relation  of  quality  of  frozen  vegetables  to  number  of 
bacteria  present.  (Abs.)  Canner  111  (22):  12.  Dec.  2,  1950.  Also 
in  Canning  Trade  73  (26):   16.   Jan.  15,  1951. 

.  Low  temperature  organisms  in  frozen  vegetables.   Food  Technol. 

8:   79-82.   Feb.  1954. 

and  ROBINSON,  W.  B.   Bacteria  in  frozen  vegetables.   Farm.  Res. 


(N.  Y.  State  Sta.)  16  (4):   5.   Oct.  1950. 

JONES,  A.  H.  and  FERGUSON,  W.  E.   Evaluating  quality  of  frozen  vege- 
tables based  on  microbiol.  content.   Freezing  and  Cold  Storage  11  (4): 
8-11.   July/Aug.  1956.   Also  in  Canad.  Comt.  Fruit  &  Veg.  Preserv. 
Rpt.  1955. 

PEDERSON,  C.  S.   Significance  of  bacteria   in  frozen  vegetables.   Food 
Res.  12:   429-438.   Nov. /Dec.  1947. 

PERRY,  H. ,  TOWS END,  C.  T.,  ANDERSON,  A.  A.,  BERRY,  J.  A.   Studies  on 
Clostridium  botulinum  in  frozen  pack  vegetables.   Food  Technol.  2: 
180-190.   July  1948. 

VAN  ESELTINE,  W.  P.,  NELLIS,  L.  E. ,  LEE,  F.  A.,  HUCKER,  G.  J.   Effect 
of  rate  of  freezing  on  bacterial  content  of  frozen  vegetables.   Food 
Res.  13:   271-280.   July/Aug.  1948. 


-  180  - 


General 

BORGSTROM,  G.   Microbiological  problems  of  frozen  food  products.   Food 
Res.  6:   163-230.   1955. 

BURTON,  M.  O.   Comparison  of  coliform  and  enterococcus  organisms  as 
indices  of  pollution  in  frozen  foods.   Food  Res.  14:   434-438.   Sept./ 
Oct.  1949. 

CORSELINE,  H.  E.   Report  microbiological  methods  for  frozen  fruits  and 
vegetables.   Assoc.  Off.  Agr .  Chem .  J.  31:   519-521.   Aug.  15,  1948. 

DAVIS,  J.  G.   The  effect  of  cold  on  micro-organisms  in  relation  to 
dairying.   Soc .  Appl.  Bact.  Proc.  14:   116-242.   Oct.  1951,  pub.  Oct. 
1952. 

HARTSELL,  S.  E.   The  longevity  and  behavior  of  pathogenic  bacteria  in 
frozen  foods:   The  influence  of  plating  media.   Amer.  J.  Pub.  Health 
41:   1072-1077.   Sept.  1951. 

HUMPHREY,  H.  J.   Bacteriology  of  frozen  foods.   Quick  Frozen  Foods  13 
(5):   50-51,  104.   Dec.  1950.   West.  Canner  and  Packer  43  (3):   Mar. 
1951.   Also  in  Canner  111  (25):   10-11.   Dec.  23,  1950. 

INGRAM,  M.   The  effect  of  cold  on  micro-organisms  in  relation  to  food. 
Soc.  Appl.  Bact.  Proc.  14:   243-260.   Oct.  1951,  pub.  Oct.  1952. 

JOHNSON,  A.  H.  and  MUNDT ,  J.  O.   Studies  of  the  origin  of  enterococci 
in  frozen  foods.   (Abs.)  Soc.  Amer.  Bact.  Bact.  Proc.  57:   143-144. 
1957. 

JONES,  A.  H.,  DESMARAIS,  J.  G.,  and  WINFIELD,  K.  E.   The  evaluation  of 
fungicidal  paints  for  the  control  of  microorganisms  as  determined  by 
laboratory  and  cold  storage  room  experiments.    (Abs.)  Canad.  Comt. 
Fruit  &  Vegetable  Rpt .  1955. 

and  FABIAN,  F.  W.   The  viability  of  microorganisms  isolated 

from  fruits  and  vegetables  when  frozen  in  different  menstrua.  Mich. 
Agr.  Ext.  Sta.  Tech.  B.  229,  42  p.   May  1952. 

LARKIN,  E.  P.,  LITSKY,  W. ,  and  FULLER,  J.  E.   Fecal  streptococci  in 
frozen  foods.   I-IV.   Appl.  Microbiol.  3:   98-110.   Mar.  1955. 

LENHART ,  J.  and  COSENS ,  K.  W.   Molds  and  bacterial  curbed  in  immersion 
freezing.   Food  Indus.  21:   442-444.   Apr.  1949. 

MANNHEIM,  H.  C,  STEINBERG,  M.  P.,  and  NELSON,  A.  I.  Determinations 
of  enthalpies  involved  in  food  freezing.  Food  Technol.  9:  556-559. 
Nov.  1955.   Also  in  Food  Technol.  9  (5,  sup.):   30.   May  1955. 

MUNCH- PETERS EN ,  E.   Microbiology  can  boost  quick  freezing.   Refrig. 
J.  10  (5):   9,  11-15.   Nov.  1956. 

NICKERSON,  J.  T.  R.   Bacteriology  of  frozen  foods.   In  American  So 
Refrig.  Engin.  Refrig.  Data  book,  ed.  3  p.   89-98.   New  York  1951.   ' 

PROCTOR,  B.  E.  and  NICKERSON,  J.  T.  R.   Improving  frozen  foods  through 
microbiological  control.   Food  Indus.  20:   682-683,  820-82. 


-  181  - 


Similar  title  in  Refrig.  Engin.  55:   456-459.   May  1948.   Fruit  Prod. 
J.  &  Amer.  Food  Mfr.  27:   291-295.   June  1948. 

STRAKA,  R.  P.  and  STOKES,  J.  L.   Sound  handling  practices  best  antidote 
for  microbiological  hazards  of  precooked  FF.   Quick  Frozen  Foods  18 
(7):   182-186.   Feb.  1956. 

and  STOKES,  J.  L.   Rapid  estimation  of  the  bacterial  content 


of  precooked  frozen  foods.   (Abs.)  Food  Technol.  11  (4,  sup.):   21. 
Ap  r .  19  5  7. 

SULLIVAN,  D.  J.   Frozen  foods.   N.  J.  Dept .  of  Health.   Pub.  Health 
News  33:   246-248.   Sept.  1952. 

VAUGHN,  R.  H.  and  MURDOCK,  D.  I.   Sanitary  significance  of  micro- 
organisms in  frozen  citrus  products.   Amer.  J.  Pub.  Health  46:   886- 
894.   July  1956. 

V I SC 0,  S.   Biological  aspects  of  food  preservation  by  freezing.   (In 
Italian)  Ricerca  Sci.  23:   1937-1952.   Nov.  1953.   English  summary. 

WEISER,  H.  H.   The  bacteriology  of  precooked  frozen  foods.    (Sum.) 
J.  Milk  6c  Food  Technol.  19:   274.   Oct.  1956. 

.  Survival  of  certain  micro-organisms  in  selected  frozen  foods. 

Quick  Frozen  Foods  13  (7):   50-51.   Feb.  1951. 

WHITE,  L.  S.   Micro-organisms  and  frosted  foods.   Locker  Plants  and 
Frosted  Foods  6  (1):   17,  19.   Feb.  1951. 

.  Micro-organisms  and  frosted  foods;  applications  of  bacteriolo- 


gical findings  controlling  food  quality.   Food  Canada  11  (2):   22,  24, 
26.   Feb.  1951. 

WINGO,  S.  M.   The  doctor  looks  at  frozen  foods.   South. Re fr i g .  J.  1 
(5):   14.   Sept.  1946. 

San  i  tat  i  on 

BARRETT,  R.  B.   How  to  rate  a  plant  on  sanitation.   Quick  Frozen  Foods 
19  (10):   167-169.   Apr.  1957. 

BERRY,  J.  A.   Sanitation  in  frozen  food  processing.   Quick  Frozen  Foods 
10  (2):   64-65.   Sept.  1947. 

.  Sanitation  in  frozen  foods.   Frozen  Food  Indus.  4  (11):   10, 


19.   Nov.  1948. 

BROKAW,  C.  H.   The  role  of  sanitation  in  quality  control  of  frozen 
citrus  concentrates.   Food  Technol.  6:   344-349.   Sept.  1952. 

C LARKS ON ,  M.  R.   Factors  in  design  and  construction  that  make  for  clean 
locker  plants.   Food  Freezing  2:   280-283.   Mar.  1947. 

.  Select  proper  equipment  for  locker  plant  sanitation.   Food 

Freezing  2:   408-409.   May  1947. 


182  - 


DYKSTRA,  K.  G.  and  SMITH,  S.  E.   Sanitation  practices  in  the  frozen 
food  industry.   Food  Technol.  4:   419-422.   Oct.  1950. 

EVERS ,  C.  F.   Sanitary  problems  in  the  processing  and  distribution  of 
foods.   J.  Milk  and  Food  Technol.  13:   35-39.   Jan. /Feb.  1950. 

GUNDERSON ,  M.  F.   Need  for  sanitation  standards  in  production  and  pro- 
cessing.  U.  S.  Qmaster.  Food  and  Container  Inst.  Armed  Forces.   Surveys 
Prog.  Mil.  Subsist.  Prob .  Ser.  I.,  Food  Stability  7:   52-55.   Dec.  1955. 

HAYNES,  R.  D.   Here's  a  good  sensible  plan  for  keeping  the  plant  sani- 
tary.  Locker  Mangt.  2  (3):   28-30,  46.   Mar.  1948. 

INTERNATIONAL  ASSOCIATION  OF  MILK  AND  FOOD  SANITARIANS.   Committee  on 
Sanitary  Engineering  and  Environment.   Control  of  frozen  food  locker 
plants.   J.  Milk  and  Food  Technol.  11:  238-241.   July/Aug.  1948. 

.   Committee  on  Frozen  Food  Sanitation.   Public  health  aspects  of 

frozen  foods;  report  1956.   J.  Milk  &  Food  Technol.  20  (5):   145-148. 
May  1957. 

JONES,  A.  H.,  DESMARAIS,  J.  G.,  and  WINFIELD,  K.  E.   The  evaluation  of 
fungicidal  paints  for  the  control  of  microorganisms  as  determined  by 
laboratory  and  cold  storage  room  experiments.    (Abs.)  Canad.  Comt. 
Fruit  &  Vegetable  Rpt .  13-14.   1955. 

OBALD,  W.  L.  and  HUTCHINGS,  B.  L.   Sanitation  technic  in  the  frozen 
food  industry.   Food  Technol.  1:   561-564.   Oct.  1947. 

PALEY,  C.   The  frozen  food  lab.   Frosted  Food  Field  11  (5):   12.   Nov. 
1950  . 

SCHMITT,  H.  P.   Sanitation  code  for  frozen  foods?   Canner/Packer  127 
(8):   36-37.   Nov.  1958. 

SCOTT,  W.  J.   Sanitation  in  food  freezing  and  refrigeration.   Refrig. 
J.  5  (12):   22-24.   June  1952. 

STEELE,  W.   Sanitation  of  locker  plants.   West.  Locker  10  (8):   3-4. 
July  19  49. 


-  183  - 


AUTHOR  INDEX 


O. 

A. 
S. 

W. 


K, 
F. 


Abbot,  F.  P. 
Abrahamson,  A.  E, 
Abranhamsen,  M. 
Achenbach,  P.  R. 
Adam,  W.  B. 
Adamic,  E.  B. 
Adams ,  J. 
Adams ,  J .  R. 
Adams,  W.  E. 
Adock,  C.  L. 
Afifi,  A. 
Ahrens ,  M.  C . 
Alberson ,  S.  D. 
Albert,  G. 
Alden,  R. 
Alexander , 
Alexander , 
Alexander , 
Alien,  W.  E. 
Allan ,  E. ,  Jr 
Allegri,  T.  H 
Allyne,  R.  F. 
Alsup,  B. 
Alt house 
An  d  e  r  e  g  g 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 
Anderson 

Andreassen,  E.  G 
Andrews ,  H.  P. 
Andrews ,  M. 
Anellis,  A. 
Anet,  E.  F.  L.  J 
Angeluci ,  N . 
App,  F. 
Appel,  V.  0. 
Appleman,  M.  D. 
Appleyard,  P. 
Arbuckle,  U.  S. 
Aref,  M. 
Armstrong ,  C . 
Armstrong,  C.  E. 
Armstrong,  P.  G. 
Armstrong,  P.  S. 
Armstrong,  R.  W. 


,    A. 

D. 

,    J. 

A. 

,    A. 

A. 

,    B. 

,    B. 

W. 

,    D. 

L. 

,    E. 

E. 

,    E. 

S. 

,    J. 

H. 

,    P. 

A. 

,    R. 

,    R. 

B. 

,  s. 

,    T. 

W. 

Page 

32 

4 

8 

35 

88,  117 

152 

21,  117 

81,  103,  106 

49 

21 

87 

98,  99,  118 

106 

32 

118 

S.  118 

173 

172 

176 

6 

38,  43,  74 

33,  65 

119 

65 

5 

65,  180 

106 

21 

1,  17,  30 

139,  144,  158,  159 

7,  81 

178 

147 

17 

172 

4 

138 

r.  159 

149 

84 

94 

r.  144 

91 

21,  103,  106 

38,  39,  44,  95 

141,  176 

118 

168 

172 

66 

17 

118 

45 

118 


Arnold,  L.  H. 
Asby,  R.  C. 
Atherton,  H.  V. 
Atherton,  R.  N. 
Athrens,  M.  C. 
Atkins,  C.  D.    3, 

Atkinson ,  I . 
Au  c  k  e  r  ,  G .  J  . 
Auerbach,  E. 
Aunan ,  W.  J . 
Av  e  r  y  ,  A .  C  . 
Ay  res,  T .  B . 
Babcock ,  C .  J . 
Badger ,  H .  T . 
Baer,  B.  H. 
Bagnall,  K.  R. 
Bahar,  M.  V. 
Baier,  W.  E. 
Bailey,  J.  E. 
Bailey,  M.  E. 
Bain,  E.  H. 
Baker,  C.  F. 
Baker ,  G.  L. 
Baker,  N. 
Baker,  R.  C. 
Baldauff,  M.  P. 
Bamf ord ,  E. 
Bamford,  R.  W. 
Bandurski ,  M. 
Banks ,  A. 
Banner,  M.  J. 
Banta,  E.  S. 
Banta,  H.  V. 
Barash,  T. 
Barbeau,  J.  E. 
Barison,  A.  A. 
Barker,  J. 
Barnebey,  T. 
Barnes ,  L. 
Barr,  D. 
Barr,  0. 
Barr,  R.  A. 
Barrett,  P.  Y. 
Barrett,  R.  B. 
Barrier ,  G.  F . 
Barron ,  R.  W. 
Barry,  T.  H. 
Bartholomew,  J.  W. 
Barton,  D.  W. 
Barton,  R.  F. 
Barton,  R.  R. 
Bartram,  M.  T. 
Batchelder,  E.  L. 


Page 

7 

17 

78,  79 

7 

61 

74,  77,  94,  117 

139,  141,  142 

29,  91,  147 

151 

148 

138 

156 

27 

79,  143 

45 

170,  175 

4 

42 

74 

117 

157 

86 

66 

45 

21 

95 

118 

118 

166 

141 

81,  82,  85 

63 

1,  45 

1 

30 

33 

42 

89 

7 

103 

17,  30 

34 

33 

1 

182 

149 

142 

106 

106 

106 

7 

166,  172 

164 

118,  151 


-  184  - 


AUTHOR  INDEX 


Batcher ,  0. 
Batcher,  0.  M. 
Bate-Smith,  E.  C. 
Bauder ,  K.  J . 
Bauernfeind,  J.  C 
Baum,  R.  R. 
Baxter ,  G.  A. 
Bayne ,  J .  L. 
Beale,  W.  L. 
Beall,  F. 
Beamer ,  K.  C . 
Bean,  I.  R. 
Beard,  H.  R. 
Be  a  1 1  i  e  ,  H .  G . 
Beattie,  I.  E. 
Beaty,  H. 
Beaupre ,  T .  N . 
Beaven ,  F .  C . 
Beavens ,  E .  A. 


Page 

172 
131 
91 
7 
172 
104 
45 
86 
151 
118 
167 
45 
82 
72,  77,  78 
129 
118 
45 
106 
76,  86,  101,  139 
141,  165 
Beck,  C.  118 

Becker,  C.  134 

Becker,  F.  J.  106,  166 

Bedford,  C.  L.   104,  131,  144,  146 

151,  159 
Beebe,  P.  22 

Beisel,  C.  G.  74, 139 

Bell,  N.  R.  6  6 

Bell,  R.  W.  79,  143,  162,  165,  172 
Bell,  V.  W.  80 

Bellinger,  F.       68,  88,  107,  146 
Bendall,  F.  R.  147 

Bender,  M.  21 

Benefield,  H.  G.  86 

Bennett,  G.       146,  149,  150,  156 
Bennett,  W.  R.  45 

Benz,  R.  G.  74 

Bergh,  F.  91,  156 

Bering,  L.  B.  95 

Berkowitz,  L.     21,  45,  46,  50,  55 

91 
Bernstein,  A.  46 

Berry,  A.  C.  R.  118 

Berry,  J.  A.      103,  177,  180,  182 
Berry,  J.  M .  176 

Bessert,  M.  W.  148 

Best,  C.  46 

Betchtel,  W.  G.  73 

Betters,  F.  D.  46 

Betzold,  C.  W.  172 

Beveridge,  E.  118 

Bhatia,  D.  S.  84 

Bickenbach,  L.  P.  1 

Biddinger,  G.  R.  96 


Page 

147 

74 

107 

118 

7,  11 

46 

107 

18 

166 

74,  76,  86,  139 

140 

1 

1,  42,  46 

18 

46,  118 

162 

119 

157 

161 

119 

160 

33 

119 

119 

145 

82 

30 

30 

172 

155 

Boggs,  M.  M.   6,  11,  100,  101,  105 
107,  119,  151,  152,  154,  155 
Bohart,  G.  S.  152 

Boliman,  M.  C.  100 

Boney,  M.  3 

Borden  ,  F.  W.  119 

Borden,  T.  C.  33 

Borgstrom,  G.  A.    30,  81,  86,  181 
Boswell,  V.  R.  107 

Botalla,  G.  82 

Bothe,  E. 
Bottomley,  J.  W. 

Bouton,  P.  E.  166 

Bovey ,  E.  46 

Bowen,  C.  A.  39 

Bowen ,  J.  F.  180 

Bowini,  J.  H.  21 

Bowman ,  E .  156 

Bowman ,  F .  124 

Boyes,  W.  W.  39 

Boyette,  G.  L23 

Boyd,  J.  C.  136 

Boyden,  R.  E.  95 

Boyle,  S.  E. 


Biddy,  V.  E. 
Biesel,  C.  C. 
Biglin,  D. 
Binkley,  A.  M. 
Bird,  K.  M. 
Birdsall,  L. 
Birdseye ,  C . 
Bi  rn  i  e ,  J . 
Bisno ,  L. 
Bissett,  0.  W. 

Bissmeyer,  A.  A. 
Bitting,  H.  W. 
Black,  R. 
Blackburn,  T.  F. 
Blair,  J.  S. 
Blake,  M.  A. 
Blakeslee ,  L.  H. 
Blakrishnan,  S. 
Blanchard,  E.  D. 
Blanchard ,  J .  F. 
Bland,  A.  B. 
Blasingame,  R.  U 
Blauser ,  I ,  P. 
Bliss,  C.  I. 
Bl  oomberg ,  R. 
Blucker,  P.  M. 
Boaz ,  A. 
Bockian ,  A.  H. 
Bogart  ,  C .  S 


-  185  - 


AUTHOR  INDEX 


Bradfield,  A. 
Bradner ,  S .  E. 
Brandt ,  E. 
Brady,  D.  E.   21,  39 

Braham ,  L.  W. 
Brahm ,  F . 
Branson ,  R .  E . 
Brant,  W. 
Brat zler ,  L.  J . 
Braverman,  J.  B.  S. 
Bray,  R.  W. 
Brekke ,  J .  E . 
Brendl in ,  K. 
Brenton ,  P. 
Breving ,  L.  B. 
Brewer ,  A.  F . 
Brian ,  T . 
Bright,  W.  J. 
Br i  sacher ,  E . 
Br i  stow ,  J .  J .  R . 
Brittingham,  W.  H. 
Broach ,  R .  T . 
Broadbent,  M. 
Brockmann ,  M.  C. 
Broek,  C.  J.  H. 
Broek ,  C.  J.  Van  Den 
Broeg,  W.  E. 
Brogle,  R.  C. 
Brokaw,  C.  H.     39, 

Brookbank,  E.  B. 
Brooks ,  J . 
Brooks,  R.  F. 
Brown ,  B.  E. 
Brown ,  B.  I . 
Brown ,  E.  E . 
Brown ,  H .  D. 
Brown,  M.  B. 
Brown ,  T . 
Brown,  W.  A. 
Brown ,  W.  G. 
Browner ,  V .  L. 
Bruce,  W.  M. 
Brun ,  E.  L. 
Bru  s  s ,  0. 
Bryan ,  A.  E. 
Bryant ,  E . 
Bryant,  F.  L. 
Bryant ,  G. 
Bryant ,  G.  H . 
Bryant,  G.  M. 
Brynko ,  C . 
Bu  c  h  ,  M  .  L . 


Page 

79 

170 

107 

93,  119,  147 

148 

7 

46 

18,  46 

95 

7,  21  ,131 

74 

119 

144 

66 

7 

95 

119 

46,  86,  172 

39 

1 

74 

115 

119 

166 

116 

82 

175 

72 

178,  179 

140,  156,  162 

176,  177,  182 

21 

95 

160,  168 

162 

46 

7 

174 

46 

46,  119 

96 

21 

30 

7 

172 

82 

82 

173 

79 

123 

47 

30 

91 

140 


Page 


Bu  chbinder,  L. 
Buck,  P.  A. 
Buck,  W.  F. 
Buckley,  K.  H. 
Buckl ey ,  R . 
Bu  e  h  1  e  r  ,  L . 
Bull,  P.  A. 
Bull,  S. 
Burd,  E.  D. 
Burkick,  W.  M. 
Burger ,  M . 
Burger ,  W.  W. 
Burgwald,  L.  H. 
Burkart ,  B. 
Burns ,  A.  J . 
Burns ,  D.  J. 
Burns,  E.  M. 
Bu  r  n  s  ,  R  .  J  . 
Burr,  H.  K. 
Burr,  K.  O. 
Burrage,  A.  C. 
Bu  r  r  e  s  s  ,  C  .  G  . 
Burrill,  L.  M. 
Burrill,  P.  D. 
Burroughs,  F.  S. 
Burton,  D.  R. 
Burton,  M.  0. 
Burton ,  R .  C . 
Butler,  A.  N.  L. 
Butler,  C. 
Bu  tier,  J .  C . 
Butler,  K.  D. 
Butler,  0.  D. 
Byer,  E.  M. 
Bynes ,  J .  R . 
Byrne ,  C .  H. 
Byrne ,  R .  J . 
Cadwel 1 ,  J .  S . 
Cahill,  V.  R. 
Cain,  R.  F. 
Cairns ,  L.  E. 
Cake,  E.  W. 
Caldwell,  J.  S. 
Callenbach,  E.  W. 
Call ow ,  E .  H . 
Cameron ,  E . 
Cameron ,  J .  L . 
C  am  p  ,  A .  F . 
Campbell,  A.  M. 
Campbell,  C. 
Campbell,  H.  A. 

Canal e-Parola ,     E. 
Cane ,     R . 


178 

104, 

162 

47 

,  51 

123 

129 

92 

163 

7 

47 

107 

159 

8 

164 

100 

47 

107 

22,  39 , 

107 

8 

105, 

154 

33 

119 

69 ,  119  , 

133 

119 

39 

8 

22 

180  , 

181 

8 

107 

82 

,  85 

1 

8 

,  47 

98, 

150 

140 

93 

5,  23 

,  26 

37 

8 

148 

47, 

103 

47 

60 

170 

149, 

150 

92 

120 

120 

115 

47,  101, 

166 

178 

4,  76,  151 , 

155 

170 

179 

89 

186 


AUTHOR  INDEX 


Cann ,  D. 
Cantrel 1 
Cap el  ,  G 
Cap  i  tman 
Carl,  F. 
Car lberg , 
Carl  in ,  F . 
Carlin,  M. 


P. 
0. 

L. 
W. 
L. 
G. 


A.  F. 


.  H. 
C.  D. 

,  A. 

.  R. 

H. 


J. 

II, 


Carl  son ,  A.  R . 
Carl  son ,  C .  D. 
Carl  son ,  W. 
Car 1  ton ,  H . 
Carnel 1 ,  J . 
Carl  ton ,  J 
Carpenter , 
Carr,  W.  J 
Carroll ,  E 
Carroll  ,  L 
Carter,  J. 
Case,  W.  H 
Case,  W.  M 
Cash,  N .  E 
Cashin  ,  E . 
Cas  tell,  C 
Cathcart,  W.  H. 
Caubl e ,  J .  L. 
Cauden,  H.  N. 
Caul,  J.  F. 
Causey ,  K . 
Cearles,  V.  R. 
Cecil,  I.  A. 
Cecil,  S 
Cerutt  i  , 
Chambers 
Chambers 
Chang,  I 
Chaplicki  , 
Chapman  , 
Chappel 1 
Charl es  , 
Charm  ,  S 
Chesbro , 
Che  s ter , 

Chichester,  C.  0. 
Chien,  S.  A. 
Chipman ,  E.  W. 
Chisholm,  I.  B. 
Christian ,  J .  A 
Christ  ian  ,  S .  R 
Christensen,  P. 
Christianson,  G 
Christopher,  M. 
Chussler,  G. 
C  i  chon ,  C .  J . 


R 

G. 

H 

J 

W 

C 

c 

,  N. 

P. 

w. 

V 

M 

V. 

R. 

R. 

M. 

K. 

S. 

r  , 

c. 

8  ,  30 


120 ,  159 


91 


50 


159,  162 


86,  8! 


94 


30  ,  39 


Page 

107 

Clark,  H. 

24 

Clarke,  M .  J. 

8 

Clarkson,  M.  R. 

22 

Clayton ,  P .  C . 

120 

C lendenan ,  E .  F 

18 

Clendenan,  R.  F 

163 

Cl inger ,  C . 

149 

Cloud,  H.  R. 

66 

Cobey ,  H .  S . 

84 

Cobl en tz ,  J . 

18 

Cochran ,  R . 

120 

Cocr of t ,  R . 

8 

Cofer,  E.  S. 

22 

Cohen,  H.  M. 

47 

Cole,  B.  I. 

172 

Collins,  J.  H. 

140 

Colvard,  C.  D. 

120 

Combs ,  0.  B. 

8 

Combs,  W.  B. 

146 

Comings,  E.  W. 

103 

Compbell,  A.  A. 

18 

Com roe ,  I . 

47 

Cone ,  J .  F . 

82 

Conner ,  R .  M . 

72 

Conrad,  A.  M. 

72 

Conrad,  R.  M. 

144 

Conroy ,  A. 

172 

C on  stable,  P.  C 

163 

Cook ,  G .  G . 

156 

Cook,  H. 

117 

Cook,  J.  M. 

147 

Cook ,  L . 

143 

Cook,  S.  V. 

47 

Cook,  W.  H. 

170 

Cooke ,  J . 

148 

Cooke,  R.  K. 

,  55 

Cool ey ,  L .  P . 

,  47 

Cooper ,  A. 

89 

Cooper,  G.  E. 

175 

Cooper,  J.  B. 

178 

Cooper ,  J .  F . 

160 

Cooper ,  J .  R . 

47 

Cooper ,  R .  A. 

144 

Coote ,  G .  G. 

47 

Copley,  M.  J. 

153 

Cops  on ,  D.  A. 

107 

Corbett,  ML  A. 

149 

Corman ,  G . 

124 

Cornel y ,  K .  W. 

107 

Corning,  V . 

143 

Cornwall ,  M.  A. 

42 

Corsel  ine  ,  II .  E 

72 

Cortner,  W.  A. 

94 

Cosens,  K .  W . 

150 


151 


18 


36  ,  80 


73,  108,  152 

18 
8 


Page 

103 

109 

182 

95 

22 

8 

166 

74 

152 

168 

8 

152 

125 

18 

102 

48 

79 

120 

129 

66 

157 

66 

156 

39 

151 

165 

148 

107 

22 

75 

22 

120 

26 

107 

48 

48 

150 

66 

159 

136 

108 

66 

22 

163 

156 

75 

42 

144 
120 
8 
181 
146 
181 


187  - 


AUTHOR  INDEX 


Costa,  M. 
Cotterill,  0. 
Cotton,  R.  H. 
Coulter,  S.  T. 
Cover ,  S . 
Cowan ,  J.  M. 
Cown,  W.  B. 
Cowgill ,  G .  R . 
Crain ,  E. 
Crang ,  A. 
Craven ,  H.  J . 
Crawford ,  T .  M . 
Cray ton ,  L .  E . 
Creaser ,  J . 
Creighton,  G.  C. 
Crispin,  F.  A. 
Cronkhite,  L.  W. 
Croprey ,  M .  G . 
Crosby ,  J . 
Crosby,  M.  W. 
Crosman ,  R . 
Crow ,  J . 
Crown,  R.  M. 
Crowther ,  H .  E . 
Cruess ,  W.  V . 

103,  108, 
Cubbedge ,  R . 
Culpepper,  C.  W. 
Cummings ,  J .  B . 
Curi,  S. 
Cur ley ,  C . 
Curt i  s ,  G.  R . 
Curt  is,  L. 
Cutting ,  C .  L. 
Cyr,  R. 

Czajkowski,  J.  M 
Czzrnecki ,  J . 
Daghetta,  A. 
Dahl ,  0. 
Dahle,  C.  C. 
Dahl inger  ,  E .  L. 
Daley,  D. 
Dalquest,  W.  W. 
Dalton,  W. 
Dam  ,  B.  Van 
Dand ,  J.  J . 
Dangl er ,  G . 
Daniel ,  M. 
Da  r  i  s  ,  L  .  L  . 
Da r rah ,  L.  B. 
Das  sow,  J.  A. 
David,  E.  R. 
David ,  J . 
David,  T. 


Page 

Page 

48 

Davidson ,  F .  B. 

22,  48,  75 

,  83 

149 

87 

92, 

173 

39 

Davidson ,  J.  A. 

95, 

149 

80  , 

143 

Davidson ,  M. 

120 

98, 

150 

Davies,  D.  N. 

22 

22 

Dav  is,  E .  C . 

120 

68 ,  108  , 

146 

Davi  s ,  G.  B . 

30 

2 

Dav  is,  J .  G . 

166, 

181 

164 

Davi s  ,  L.  E. 

22 

94,  144,  152, 

166 

Davi  s ,  L.  G . 

108  , 

159 

83 

Dav  is,  L.  L . 

87 

,  95 

103 

Davis,  R.  A. 

75 

48 

Dav  is,  R .  L. 

39 

8 

Dawson ,  E .  W. 

100  , 

121 

33 

Daw  son,  E .  H . 

173 

48 

Dawson ,  L.  E . 

95, 

127  , 

149 

66 

Dawson,  R.  M. 

22  , 

121 

66 

Day,  F.  T. 

22 

75 

Deatherage,  F.  E. 

148  , 

149 

159 

De  borer,  L .  M . 

14 

103 

Deck,  C. 

162 

54 

Deitrich,  W.  C. 

152 

163 

Delafield,  J.  P. 

18 

82 

Delong,  II.  H. 

93, 

131 

22,  48,  75,  83 

,  87 

Delwi  eke ,  C .  V . 

155 

147,  152,  156, 

172 

Demaree ,  K.  D . 

48,  144, 

145, 

166 

37 

Demott,  B.  J. 

81 

144, 

145 

Dennett  ,  L.  C . 

121, 

127, 

134 

108 

Denn  is,  C .  C . 

1 

,  23 

168 

Dennis  on ,  A.  M. 

121 

8 

Denn  i  s  on  ,  R  .  A. 

87,  88 , 

173, 

164 

50,  55, 

108 

Derby,  T.  H. 

23 

72, 

102 

120 

D'ercole,  A.  D. 

171 

83 

,  85 

Derguerin,  B.  C. 

48 

81 

Derse,  P.  H. 

159  , 

161 

120 

Desmarais  ,  J .  G. 

178  , 

181  , 

183 

92 

Des rosier,  N.  W. 

4 

82 

Deutsch,  R.  M. 

100 

147 

Devore ,  P .  T . 

48 

80 

Dewey ,  H .  S . 

48 

166 

Dickie ,  J . 

30 

48 

Dickinson ,  D. 

87 

97 

Diehl,  H.  C.   23 

40,  51, 

108  , 

167 

39 

,  48 

170 

164 

Dietrich,  W.  C. 

11, 

154 

152 

Dietz,  J.  H. 

140 

178 

Dill  in g,  C.  L. 

23 

120 

Dillon,  C.  E. 

8  ,  9 

43 

Dills,  W.  J. 

48 

11  ,  12 

,  14 

Dirks,  A.  V. 

121 

83 

Divers,  E .  L . 

83 

149  , 

151 

Doan,  F.  J. 

80 

81, 

143 

48,  152, 

155 

Dobs  on  ,  G.  F . 

39 

163 

Dodds,  M.  L. 

149  , 

150, 

156 

-  1! 


AUTHOR    INDEX 


Page 


Dodge ,  J. 

Doermann  ,  M .  C . 

Doesburg ,  J .  J . 

Dohognue ,  H . 

Dor emus ,  M . 

Dorn,  H.  W. 

Do  r  s  e  y  ,  J  .  M  . 

Dot  son  ,  J .  F . 

Doty,  D.  M. 

Doughty,  S.  B. 

Dove,  W.  F. 

Dovoracek ,  D.  C 

Dowskin,  P.  B. 

Dowton ,  D. 

Dozier ,  J .  K . 

Drayton ,  L .  E. 

Drekke,  J.  E. 

Dreosti ,  G.  M. 

Dre  ssel  ,  H . 

Drew,  F.  W. 

Drew ,  H .  E. 

Drope,  V.  A. 

Dry  den ,  E .  C . 

Dubbell,  R. 

Dubois,  C.  W. 

Dubois,  M. 

Duck,  R.  W. 

Duffy,  G.  E. 

Du  g  a  n  ,  S  .  V  . 

Du  g  g  a  n  ,  S  .  A . 

Duke,  W. 

Dulany,  R.  0. 

Dumbauld,  B.  D. 

Dummerow,  F.  A. 

Duncan ,  A.  A. 

Du  n  k  e  r  ,  C  .  F  . 
Dunkerly ,  S . 
Dunlap,  W.  A. 


W. 


Du  tcher , 
Dvoracek 
Dyer,  W. 
Dykst ra , 


A.  W. 
D.  C 
J. 
K.  G. 


Dynes ,  R .  J . 
Eames ,  T .  A. 
Eastman ,  E. 
Eastman ,  M . 
Eaton ,  P . 
Ebert,  S.  G. 
Echterling, 
Eckblad,  I. 
Eckels,  D.  T 
Eddie,  G.  C. 
Ede,  A.  J. 


J, 


C. 

M. 


121 


5,  23, 


J, 


98 

121 

145 

121 

121 

108 

175 

48 

70 

170 

179 

14 

2 

15 

39 

9, 

164 

146 

108 

72 

49 

49 

72 

140  , 

145 

49 

,  140  , 

177 

122 

122 

33 

4 

23 

122 

18, 

108 

9 

149 

168 

92, 

108 

108 

79 

4 

130 

168 

26,  39 

,  87 

109, 

183 

131 

33 

156 

122 

92 

49 

95  , 

127 

23, 

122 

39 

66,  82 

,  83 

158 

Pa^e 

95 
4 
122 
66,  100 
163 
98 
33 
9 
122 
33 
149 
1 
178 
66  ,  87 
122 
23 
122 
87 
147 
18  ,  122 
33 
148 
95 
100 
49 
66 
49 
110 
95 
119,  122 
75,  163 
87,  88,  102 
122,  125,  127,  173,  178 
Essery,  R.  E.  109 

Essipoff,  M.  A.  122 

Euler,  R.  S.  123 

Evans ,  C .  J .  116 

Evans,  L.  B.  143 

Evans,  T.  E.  44,  39 

Eveleth,  D.  F.  166 

Evers,  C.  F.        4,  101,  152,  171 

183 
Ezell,  G.  H.  140 

Fabian,  F.  W.  181 

Fabian,  J.  R.  109 

Fagerson,  I.  S.        139,  158,  159 
Fairchild,  B.  123 

Falk,  K.  B.  161 

Fang,  M.  9  5 

Fang,  S.  C.  164 

Farfaletti-Casal i ,  P.  L.         L43 
Fargulaw,  R.  R.  9 

Farkas,  L.  D.  123,  174 

Farlow,  P.  R.  49 


Edlund,  M.  W. 
Ehrenberb,  A.  S.  C 
Ehrenkrang,  F. 
Eickelberg,  E.  W. 
Eisenhardt,  N.  H. 
Eklund,  N.  W. 
Eleving,  T.  M. 
El ison  ,  J .  B. 
El iwood ,  V. 
Ellig,  G.  M. 
Elliman,  P. 
Ellingwood,  L. 
Elliott,  R.  P. 
Ellis  ,  C.  F. 
Ellis,  E.  E. 
Ellis,  S. 
Ellsworth,  M.  G. 
Emerson ,  B . 
Emer s  on ,  C . 
Emerson ,  H .  J . 
Em  e  r  s  o  n  ,  M .  C  . 
Emer s  on ,  M .  R . 
Em  p  e  y  ,  W .  A . 
Endersbee ,  M .  C . 
Englund ,  E .  J . 
Epstein  ,  R .  J . 
Erdman ,  H .  E. 
Erdman  ,  F .  S . 
Er  ikson ,  S .  E. 
Erwin ,  R .  L . 
Eskew,  R.  K. 
Esselen  ,  W.  B.  ,  Jr 


-  189  - 


AUTHOR  INDEX 


Farnsworth,  H. 
Farrand ,  A.  E. 
Farr i  s ,  W.  S . 
Faulkner,  M.  B, 
Felder,  A.  P. 
Fellers,  C.  R. 
102,  122, 

Fenn ,  L. 
Fens ter ,  J . 
Fenton ,  F . 


83,  84,  87,  88 
125,  127,  158, 


159, 
C.  S 
L.  B 
IV.  E 


118 
161 


120  , 
163, 


Ferguson , 
Ferguson , 
Ferguson , 
Ferley,  M. 
Ferraro,  F.  M. 
Ferr ier ,  W.  T . 
Feus tel ,  I .  C . 
Fi  eger ,  E.  A. 
Field,  J.  T. 
Filinger,  A.  A. 
Fi 1 inger ,  G.  A. 
Finkler,  L.  R. 


4,  5, 

123, 
167  , 


153, 


83,  157,  159, 


Finnegan , 
Fisher,  F 
Fi  sher , 
Fi  sher , 
Fi  sher , 
Fi  sher , 
Fiske,  D. 
Fi  ske ,  J . 


W. 


M. 
B. 
L. 

M. 


9,  116, 
66,  67, 


134, 
96, 
40, 


Fitzgerald,  G.  A.  5,  40, 
Fletcher,  D.  A. 
Fletcher,  L.  R. 
Fletcher,  M.  G. 
Flight,  I.  T. 
Flint,  L.  S. 
Floran,  R.  S. 
Flosdorf,  E.  W. 
Flower,  W.  F. 
Foley,  M.  E. 
Fol inazzo ,  F.  J . 
Forbes,  W.  C. 
Foster,  D. 
Foster ,  G .  B. 
Forsythe,  R.  H. 
Fournet ,  E. 
Fox,  A.  L. 
Fox,  H.     23, 
92,  100, 
Fox,  J.  M. 
Fox,  R.  L. 
Foy,  H. 


167, 
5 


40,  49,  67,  75 
103,  109,  157, 


Page 

44 
167 
9 
156 
123 
5,  97 
159 
173 
152 
123 
156 
174 

33 
159 
180 
165 
176 
7 
103 
173 

78 
112 
112 

49 
167 
124 
100 

49 

42 
153 

40 

67 
171 

96 
157 
124 
167 

30 
124 

75 

18 
125 
176 
5 
173 
124 

96 
124 

23 

80 
159 

30 
112 

23 


W. 
L. 


Jr 


J] 


Fram ,  H . 
Frang,  M. 
Frankl in ,  E . 
Franklin,  N. 
Frantz,  F.  A. 
Franzenburg , 
Freeman ,  A.  J 
French,  E.  R. 
Friend,  H. 
Fr i  end ,  J . 
Frolich,  L 
Fulde,  L. 
Fulham  ,  J . 
Fu  1 1  e  r  ,  C  . 
Fuller,  J. 
Fuller,  M. 
Fultz,  J.  M 
Funk,  E.  M. 
Furman ,  A. 
Fussel 1  ,  J . 
Gadd  is,  A. 
Gaf f ner ,  K 
Gage ,  E.  W 
Gaines ,  J . 
Gal lery ,  J 
Gane ,  R . 
Gannon ,  R . 
Gantz ,  H .  L. 
Gapen,  K.  M. 
Gardner,  B.  W.,  Jr. 
Garey ,  J.  C . 
Garner ,  R .  G. 
Garner ,  W.  E. 
Garr i  son ,  E.  E. 


23 


M. 

C. 

,  A. 


E. 
R. 


M, 


M. 


102 


75,  100,  109 


149 


Gartner , 

W.  A. 

Garver ,  C 

.  E. 

Garver ,  H 

.  L. 

Garvin ,  A 

Gas  t on ,  H 

.  P. 

Gates ,  P . 

J. 

Gaudagn  i , 

D.  G 

Gaudi  o ,  J 

Gauld,  H. 

M. 

Gauld,  M. 

Gault,  W. 

C. 

Gee,  M. 

Gelpi,  A. 

J. 

Gemmi 1 1 , 

A.  V. 

Gen  til i , 

B. 

Gerl ach , 

G. 

Gerr i  ty  , 

M.  V. 

Get chel 1 , 

J.  S 

Gibbs,  F. 

J. 

145,  146 


163, 

170  , 
42 


67 


Page 

144 

149 

109 

9 

153 

9 

23 

83 

171 

105 

109 

131 

5 

109 

181 

5 

23 

124 

13 

33 

163 

131 

124 

53 

40 

158 

124 

124 

121 

92 

156 

109 

',  67 

49 

157 

35 

67 

124 

11 

96 

167 

173 

50 

87 

76 

18 

145 

173 

80 

141 

87 

35 

83 

23 


190  - 


AUTHOR  INDEX 


Gibbs,  R. 

Gibson ,  A. 

Gibson ,  E. 

T. 

Gidlaw,  E. 

Gilbert,  A. 

M. 

Gilbert,  R. 

0. 

Gilchr iste , 

F.  C 

Gi  llman ,  H . 

K. 

Gilpin  ,  G. 

L. 

Ginnane ,  R. 

W. 

Ginsberg,  D. 

Gish,  F.  B. 

Given ,  M. 

Glaban ,  C . 

A. 

Glazewski , 

I.  G. 

Gl eira,  E. 

Gl over ,  H . 

W. 

Godar,  E.  M. 

Godwin ,  M . 

R. 

Goer tz ,  G . 

E. 

Goeser ,  P . 

Gohlke,  W. 

0. 

Gold,  A.  M. 

Goldblith, 

S.  A. 

Goldwin,  M. 

R. 

Goodman,  J. 

G. 

Goree ,  C .  P. 

Gorman ,  J . 

M. 

Gortner ,  W. 

A.  1 

Gougl er ,  F . 

A. 

Gould,  W.  A. 

Gown ,  W.  B. 

Graf ,  G.  C . 

Graf,  R.  L. 

Graham ,  J . 

Graham ,  R . 

Grane ,  R . 

Grant,  F.  M. 

Grant ,  R . 

Graul ,  L.  S . 

Gravel le ,  F .  G . 

Graves ,  A. 

Gray,  H.  E. 

Greaves ,  R . 

I.  N 

Green ,  M .  B. 

Green ,  M .  E . 

Greene ,  D. 

S. 

Greene ,  V . 

H.  ,  J 

Greenson ,  A. 

Greenspan , 

J. 

Greenspan , 

W.  M. 

Greenwood , 

M.  L. 

Greerson ,  A.  D. 

31  ,  50 


121 


123 


75 
156, 


124,  149, 
50,  55 


104,  110,  148 


103 


50,  55 
110  , 


113 


Page 

124 

75 

110 

42 

5 

92 

110 

94 

173 

34 

50 

171 

124 

70 

87 

167 

124 

162 

1 

163 

94 

34 

50 

113 

2 

125 

96 

96 

155 

167 

9 

153 

88 

165 

96 

125 

164 

67 

143 

92 

72 

31 

9 

103 

110 

34 

149 

125 

128 

42 

173 

50 

145 

100 


Page. 


Grey ,  S .  T. 

5 

Grice,  M.  R. 

145 

Griffith,  G. 

167 

Griffiths,  E. 

67 

Griffiths,  F.  P. 

102 

Grimes ,  J .  W. 

35 

Groder ,  R .  H. 

110 

Groppe ,  C . 

125 

Gros  s ,  V . 

2 

Grossman ,  R. 

100 

Grunsky ,  C . 

125 

Gubser ,  R . 

67, 

110 

Guckenberger ,  A.  F. 

31 

Guer,  R.  B. 

140 

Guerrant,  N.  B.  153 

,  156, 

159, 

167 

Guilfoy,  R.  F. 

34 

Guilfoyle,  J.  M. 

50 

Gulack,  W.  H. 

18 

Gullett,  E.  A. 

87 

Gunderson,  M.  F. 

179, 

183 

Gunha,  T.  J. 

113 

Gunn ,  T .  I . 

18 

Gu  n  t  h  e  r  ,  R  .  C  . 

110 

Gu  t  h  r  i  e  ,  E .  S  . 

143 

Gutterman,  B.  M. 

153 

Gu  y  e  r  ,  R .  B . 

76, 

139, 

140 

Gw  i  n ,  J .  M . 

18 

Haak,  P.  J. 

125 

Haddock  ,  G. 

50 

Hadeler,  W.  D. 

50 

Hagen ,  C . 

104 

Hagen ,  R.  M. 

110 

Hal deman ,  R .  C . 

34 

Hale,  H.  P. 

96 

Hale,  N. 

50 

Hale,  N.  A. 

167 

Hales,  K.  C. 

38 

Hall,  A.  J. 

110 

Hall,  C.  B. 

87 

Hall,  C.  W. 

132 

Hall,  J.  D. 

37 

Hall,  J.  E. 

23  ,  33 

,  50, 

171 

Hall,  J.  L. 

147 

Hall,  R. 

18 

Hall,  R.  C. 

104 

Haller,  E.  M. 

50 

Haller,  H.  S. 

143 

Haller,  M.  H. 

1  .:- 

Hallock,  P.  F. 

125 

Hal  ten ,  E . 

92 

Hamilton,  F. 

125 

Hamilton,  P.  I. 

50 

Hammerle,  0.  A. 

121 

Hammond,  A.  E.  24, 

34,  40 

83, 

110 
111 

L9.1  - 


AUTHOR  INDEX 


Hand,  D.  B. 
Handey,  R.  D. 
Handler,  J.  H. 
Hankins ,  0.  G. 
Hann ,  S .  S . 
Hansen ,  0. 
Hanson,  H.  L.    97, 
157,  163, 
Haraldsson,  S.  B. 
Hard,  M.  M. 
Hardenbergh,  W. 
Harding ,  I . 
Hardy,  E. 
Harman ,  D.  A. 
Harp,  C.  H. 
Harrell,  D.  N. 
Harriman ,  L.  A. 
Harrington,  A.  H. 
Harrington,  R.  M . 
Harrington,  W.  0. 
Harr i s ,  B.  L. 

H. 

R. 

R.  G. 

R.  J.  C. 


92  ,  108 , 


101  , 
166, 


149  , 
174, 


Harr i  s , 
Harr i s , 
Harr i  s , 
Harr i  s , 
Harrison , 
Harrison , 


A. 
D. 


H. 
L. 


Jr 


Harrison ,  W.  R . 
Harr i  ss ,  R .  W. 
Harron ,  R.  V . 
Harr oun ,  C . 
Hart,  W.  J. 
Harte,  W.  H 
Hartley,  M. 
Hartman ,  G. 
Hart sel 1 ,  S 
Hart  shorn e , 
Hart zl er ,  R 
Harvey,  E.  M. 
Harvey ,  W.  R . 
Hasebroock ,  W 
Hauck,  J.  F. 
Hausrath,  M 
Haut,  I.C. 
Hav  i  ghors  t , 


L. 
G. 

E. 
J. 
E, 


E, 


II 


Havi  s ,  L. 
Hawke ,  J . 
Hawthorn , 
Hayes ,  D. 
Hayes ,  J . 
Hayes ,  K. 


151, 

24,  47 


5  , 


64,  104, 

101  ,  116 , 

2 
,  171, 

178, 


40,  51,  68 


3,  158, 


Haymann ,  H.  G.  F 


Page 

5 

24 

92 
163 
176 
163 
150 
178 
157 
159 

50 
125 

83 

160 

179 

9 

178 

47 

9 

103 

173 

163 

50 

2 

111 

51 
147 
163 

18 

88 

34 
172 
173 

67 
125 

10 
181 

85 
153 

34 
160 

10 

88 
159 
171 

83 
101 
145 
157 
111 
125 
127 
159 

96 


Hayner , 

G. 

A. 

Haynes , 

D. 

C. 

Haynes , 

D. 

0. 

Haynes , 

R. 

D'. 

Hay  s ,  G 

L 

Heck ,  J 

G 

Heck,  M 

C 

Heeney , 

W. 

H. 

Heerdt , 

M. 

Jr 

Heerdt  , 

M. 

T. 

Heid,  J 

L 

Hein ,  L 

W 

26, 


68  , 

140  , 
146, 
10, 
9,  24, 


L. 


51 


Hei  ss ,  R. 
Helin,  W.  E. 
Heller,  M.  T. 
Hell ier ,  E.  G. 
Helms ,  J.  F . 
Hemqu  i  s t ,  J .  A. 
Hemsworth .  G. 
Hendrickson,  R. 
Henn  ing ,  J .  C . 
Henney ,  C .  F . 
Herman ,  L .  T . 
Herreid ,  E.  0. 
Herrick,  A.  D. 
Herr ick ,  J .  F . 
Hertel,  N. 
Hertz,  P. 
Hess,  C.  0. 
Heston,  W.  C. 
Het r  ick ,  J . 
Hewe tson ,  F .  N . 
Hicherson,  J.  T. 
Hie key,  D.  G. 
Hickman  ,  R .  A. 
Hicks ,  C .  G . 
Hicks,  E.  W.    34,  40 
Hicks,  R .  S . 
Higgins ,  F .  H . 
Highlands,  M.  E. 
Hilbert,  G.  E. 
Hill  ,  C 


76, 
76, 


140, 
111, 


125 


160  , 
69, 


1 
68 


Hill  , 
Hill  , 
Hill  , 
Hill  , 
Hillig 
Hills  , 
Himer , 
Hinds  , 
Hiner , 
Hines  , 
Hines , 
Hir sch 


M. 
C, 
E. 
F, 
E 


F. 
C. 
R. 
R. 
R. 
C. 
R. 

D. 


H. 
L. 
H. 
L. 


9  ,  24 

,  92, 

122, 


76, 
141, 


140  , 
92, 


E. 


Page 

164 

40 

67 

183 

176 

156 

125 

51 

24 

83 

171 

159 

153 

68 

24 

76 

2  7 

24 

125 

177 

164 

34 

24 

175 

5 

38 

10 

34 

10 

51 

143 

125 

157 

34 

24 

51 

103 

126 

34 

83 

157 

165 

176 

11 

2 

165 

164 

145 

163 

34 

147 

123 

92 

167 


-  192  - 


AUTHOR  INDEX 


Hirsch,  M. 
Hirschbeck ,  V 
Hirst,  F. 
Hjalmdahl ,  M. 
Hoak,  P.  J. 
Hoare ,  G.  E . 
Hobbs,  B.  C. 
Hockman ,  R . 
Hodge,  W.  H. 
Hoey ,  J .  J . 
Hoffert,  E. 
Hogue ,  J . 
Hohl ,  L.  A. 
Hohwiesner ,  H . 
Holgate,  K. 
Holland,  A.  H. 
Hollinger,  M. 
Holl omon ,  J . 
Holloway,  M.  C 
Holmes,  N.  E. 
Homes ,  L . 
Homi  Her,  R .  I 
Hood,  W.  H. 
Hooks,  H.  E. 
Hooper ,  J .  F  . 
Hoover ,  G .  V . 
Hoover ,  M.  W. 


E. 


D. 


M 

S 


c 

J 


s. 

A. 


Hope ,  G 
Hopkins 
Hopkins 
Hopp ,  R 
Hoppe , 
Hopper , 
Home  , 
Hor ton 
Hotani 
House , 
Hovey , 
How ,  J 
Howard 
Howe ,  J . 
Hozier ,  J 
Hu,  K.  H. 
Huber,  D. 
Hu  c  k  e  r  ,  G . 
Huddles  ton 
Huff,  A.  E 
Hu  ffington 
Huffman,  W 
Huggart,  R 

Hughes ,  H . 
Hughes,  T. 


W. 


.  L. 
W.  C, 
C. 
B, 


A. 


E. 

J. 
A. 
L. 


75, 
51  , 

104,  153, 


92,  93,  147 


E. 

10, 
M. 


149 
34,  35, 


179 
167 


40, 


77,  140, 


141 
160 


M. 
J. 


Page 

111 
122 

88 

81 

10 

72 
179 
164 
126 

10 
163 
126 
104 

51 
173 

51 
101 
126 
126 

38 
126 
163 

31 
167 

10 

39 
164 
173 
153 

19 

96 
1  26 

10 

51 
168 
101 

84 
5 

24 
167 
160 

10 
5 

24 
180 
1  80 

10 

51 
111 

76 
142 
165 
158 

76 


10 


82  ,  8 


Huling,  J.  F. 
Hull,  E.  W. 
Hulland,  E.  L. 
Hulme ,  L .  L. 
Hu 1 s  e  ,  J .  B . 
Hummel  ,  C  .  E  . 
Humphrey,  H.  J, 
Hunner ,  M . 
Hunt ,  P. ,  Jr. 
Hunter ,  J .  S . 
Hurst ,  F .  J . 
Hurst,  W.  M. 
Hu  skins,  G .  W . 
Huss,  A.  W. 
Hus  seman ,  D.  L. 
Hus  song,  R .  V . 
Hus trul id ,  A. 
Hu tchings ,  B .  L. 
Hu  tchins,  A.  E. 
Hut chins ,  B .  L. 
Hu  tchins,  T.  C. 
Hu  tchinson,  W.  H . 
Hu  1 1 ,  B . 
Ide,  L.  E. 
Iedaal,  S. 
Imlay ,  F . 
Ingl i  s ,  W. 
In graham ,  L .  L . 
I  n  g  r  am  ,  M  . 
Insko,  W.  M.  Jr. 
I saacs ,  G .  W. 
Isbel ,  J. 
I yengar ,  J .  R . 
Jackson ,  A. 
Jackson ,  G.  A. 
Jackson ,  S . 
Jacobs,  M . 
Jaffe,  S. 
Jansen ,  E .  F . 
Jansen ,  W.  F . 
Jarboe ,  H .  J . 
Jardine ,  D. 
Jenkins,  W.  F. 
Jenner s ,  R . 
Jenness ,  R . 
Jennings,  H.  L. 
Jensen ,  L .  B. 
Jerome ,  F .  E. 
Jerger ,  E.  W. 
Jerger ,  W.  W. 
Jessen ,  R .  J . 
Jewel  1  ,  J .  D. 
Johannessen,  G.  A. 
John ,  C .  J. 


Ill 


29,  138 


160 


10 


176 

157 

171 

29 


177, 

10, 

126, 


145,  146 


I  <-i 


Mi 

19 

35 

96 

51 

35 

134 

181 

160 

31 

51 

126 

8 

140 

43 

179 

177 

165 

183 

138 

101 

52 

10 

126 

171 

167 

125 

101 

158 

181 

125 

132 

25 

84 

52 

56 

88 

18 

93 

167 

5 

52 

52 

160 

8  ) 

143 

52 

148 

.  52 

153 

155 

161 

52 


-  193  - 


AUTHOR  INDEX 


Page 

Johns ,  C 

K. 

5  , 

178 

Kentz,  C.  P. 

Johns  on , 

A.  H. 

181 

Kerr,  M.  H. 

Johnson , 

B.  E. 

19, 

126 

Kerr,  R. 

Johnson , 

C.  E. 

52 

Kerr,  R.  G. 

Johnson , 

D.  B. 

31 

,  35 

Ker te  s  z ,  Z .  I  . 

Johns  on , 

D.  K. 

164 

Kesse Is,  S .  H . 

Johns  on , 

G.       88  , 

101  , 

107  , 

164 

Kes ter ,  E .  B . 

Johnson , 

H.  D. 

34,  35 

■  36 

Kethley,  T.  W. 

Johnson , 

H.  L. 

37 

Johnson , 

H.  V. 

164 

Kew,  T.  J. 

Johnson , 

M. 

126  , 

137 

Kidder,  L.  E. 

Johnston 

F.  B. 

103 

Kiefer,  M. 

Johns t  on 

K.  A. 

126 

Kielbasa,  M. 

Jones ,  A 

H.    103, 

153, 

180  , 

181 
183 

Kilburn,  R.  W. 
Kilby,  J. 

Jones ,  F 

T. 

176 

Kimzey ,  M . 

Jones ,  F 

W.   19,  31 

,  52 

68  , 

111 

King,  H.  B. 

Jones ,  I 

D. 

119, 

131  , 

160 

Kinney ,  R .  R . 

Jones ,  J 

B. 

160 

Kirkpatrick,  M. 

Jones ,  L 

C. 

52 

Kitchell,  A.  G. 

Jones ,  W 

L. 

173 

Klein,  M. 

Jor don ,  R . 

127 

Kline,  A.  B. 

Jorgensen,  A.  T. 

19 

Kline,  E.  A. 

Jory ,  R . 

68 

Kline,  R.  W. 

Josl in  ,  L.  E . 

93 

Kl  omp ,  G. 

Joslyn,  M.  A.    88, 

HI  , 

152, 

154 

Klose,  A.  A.   2 

155  , 

173 

Ju  1  ,  M  . 

83 

Knelman,  F.  H. 

Kadane,  S.  A 

39 

,  40 

Knight,  K.  G. 

Kaess ,  G 

25 

,  92 

Knight,  W.  H. 

Kahle,  H 

S. 

52 

Knott,  J.  E. 

Kahlenberg,  0.  J. 

96 

Knoves ,  E . 

Kal en ,  J 

K. 

101  , 

147, 

162 

Knowles,  F.  W. 

Kalischer,  M. 

127 

Knox,  R. 

Kaloyeras,  S.  A. 

96 

97, 

111 

Koch ,  E.  J . 

171 

Koch,  T.  W. 

Kaplan,  M.  T. 

176 

Koerver ,  C . 

Karel ,  M 

25 

Kolb,  C. 

Katz,  B. 

H. 

19 

Kolshorn,  A.  M. 

Katzenstein,  A.  W. 

174 

Koonz ,  C .  H . 

Kaufman , 

C.  W. 

76, 

176  , 

177 

Korenef f ,  N.  I . 

Kaufman , 

H.  H. 

97 

Kornf ehl ,  A. 

Kau  f man , 

J. 

37 

Kor s  gaar d ,  A. 

Kaufman , 

v.  w. 

2 

Kot schevar ,  L . 

Kays,  W. 

L. 

127 

Kovacev  ic ,  K. 

Kearney , 

C.  F. 

52 

Kovacs ,  E .  A. 

Keegan ,  T . 

72 

Kramer ,  A. 

Keenana , 

A.  F. 

36 

Kramer ,  R .  C . 

Kef ford, 

J.  F. 

76 

Kramhoft,  0. 

Keller,  G  .  J. 

76, 

141, 

165 

Kram 1 i  ch ,  W.  E. 

Kelly,  E 

J. 

68 

Krantz ,  C .  R . 

Kemp ,  J . 

D. 

125 

Kraus ,  J .  E . 

Kendal 1 , 

L. 

166 

Kraybill,  H.  R. 

Kendr ick 

J.  B. 

51 

Krehl ,  W.  A. 

68 


68  ,  81 


E. 


28  ,  97 ,  99 


157 

173 

100 
107 

140 


77 


105,  151 


10 


149 


68,  93,  104 


68 


52 
93 


H. 


11 


112 


Page 

36 
168 
168 

84 
174 

36 
101 
108 
146 
141 
160 

43 
149 
112 
174 
165 

84 

112 

,  174 

177 

25 
112 

11 
178 

31 
150 
174 

68 
174 
127 
104 
112 
112 

88 
144 

25 
157 
101 
129 
150 
112 

40 

68 
160 
168 

36 
171 

59 

84 

93 

68 

127 

174 

2 


-  194  - 


AUTHOR    INDEX 


Page 

Page 

Krewatch,  A.  V. 

127, 

168 

Leinbach,  L.  R. 

146 

Kr ieger ,  C .  J 

159 

Lelmin  i ,  M. 

53 

Krienke,  W.  A 

80 

Lemon ,  H .  E . 

53 

Krienkle,  W.  S. 

143 

Lemon ,  J .  M  . 

25  ,  40 

,  84 

Krigel,  M.  E. 

97 

Lenhart ,  J . 

181 

Krukovsky ,  V . 

N. 

143 

Lenox ,  W.  L . 

168 

Krvar ic ,  M . 

168 

Len tz ,  C .  P . 

21  ,  97  ,  99, 

151 

Kuehn,  P.  G. 

40 

Lepper ,  H .  A. 

164 

Ku  n  k  1  e  ,  L  .  E  . 

149 

Lerner  ,  J . 

53 

Labbee  ,  M.  D. 

127 

Le  Roi ,  D. 

80 

Lacey ,  J .  J . 

127 

Leverenz ,  W. 

128 

Lally,  M.  M. 

96 

Leverington,  R. 

E. 

88 

Lamb ,  F .  G. 

19  , 

112 

Levhoff,  H. 

25 

Lamb ,  J .  C . 

100 

Lev  in  ,  J  .  H  . 

11 

Lamb,  M.  W. 

72 

Lev  ine  ,  A.  S . 

178 

Lamb ,  R . 

68 

Levine ,  D.  B . 

53 

Lambert ,  E. 

173 

Levy ,  F .  L. 

36 

Lancaster ,  E . 

D. 

11 

Lewi  s ,  H . 

157 

Lane ,  C .  B. 

110 

Lewi  s ,  H .  J . 

176 

Lane ,  R . 

11 

Lewi  s ,  J .  A. 

77 

Lange ,  W.  H . 

51 

Lewis ,  M.  N . 

161  , 

166 

Langf ield  ,  A. 

2  ,  31  , 

43, 

168 

Lewis ,  R.  M. 

25 

Langf iel d ,  A. 

W. 

52 

Ley,  W. 

53 

Lanham ,  W.  B. 

Jr. 

84, 

157 

Lime ,  B .  J . 

76, 

102 

Lanigan ,  F.  W 

25 

Lindquist ,  F .  E . 

11 ,  90 ,  103, 

152 

Lan  s  inger ,  L . 

T. 

127 

154, 

168 

Lantz ,  E. 

88 

Lineweaver,  H. 

97,  101 ,  150 , 

154 

Lappen ,  W.  H . 

5 

166,  178, 

179 

Larkin  ,  E.  P . 

181 

Link ,  G .  F . 

36 

Lar sen ,  L . 

128 

Li  rot ,  S .  J . 

168 

Larson  ,  E.  R . 

160 

Lisac  ,  H . 

168 

Larson ,  J.  S . 

11  ,  4C 

,  43 

,  52 

Li  s  s  on  i  ,  A. 

93 

Larson ,  S . 

65 

Litsky,  W. 

181 

Laugl in ,  V. 

178 

Littlefield,  A. 

53 

Lawler,  F.  K. 

25  , 

69, 

168 

Litwiller,  E.  M. 

172 

Lawler,  K.  M. 

]  22 

Livingston,  B. 

53 

Lawl ess,  J .  S . 

77 

Lockabey  ,  V .  A . 

77 

Lawren ,  J . 

77 

Lockhart ,  E .  E . 

53, 

179 

Lawrence ,  C .  S . 

53 

Lockhart,  H.  B. 

148 

Lawrie ,  R .  A. 

147 

Loewe ,  R .  E . 

53 

Lawyer ,  J . 

127 

Loft,  G. 

2 

Lea ,  C .  H . 

157 

Logan ,  J .  A. 

31 

,  53 

Leach,  M.  A. 

43 

Logan  ,  P .  P . 

53, 

179 

Le beaux,  J.  M. 

69 

Long ,  L. 

128  , 

135 

Lebed,  J. 

25 

Long,  R.  A.  K. 

84 

Lee,  E.  H. 

97 

Longree ,  K . 

168 

Lee,  W.  A. 

11, 

69,  77, 

90  , 

101 

Lopez ,  A . 

97 

104,  127 

129 

,  146  , 

154, 

160 

Lopez-Matas,  A. 

84 

164 

165 

,  168  , 

174, 

180 

Lorant ,  G .  J . 

43 

Legault,  R.  R. 

154 

Lord,  D. 

88 

Legg,  E.  R. 

19 

Loughhead,  M.  E. 

l  28 

Legge tt ,  J .  R 

69 

Love,  D.  B. 

25,  50,  53 

.  55 

Lehrer,  W.  P., 

Jr. 

93, 

127, 

160 

Love ,  R.  M . 

157 

Leigh,  D. 

77 

Lovern ,  J .  A. 

1  L2 

-    195    - 


AUTHOR  INDEX 


Page 

Lovers,  C.  G.  150 

Lowe,  B.      29,  72,  131,  151,  163 

164 

Lowe,  E.  71 

Lowe,  J.  B.  151 

Lowey,  R.  E.  25 

Loy,  W.  C.  97 

Lubisch,  T.  M.  73 

Ludlum ,  H.  B. ,  Jr.  31 

Luginbill,  B.  N.  127 

Lusena,  C.  V.  107,  143 

Lynch,  C.  19,  93 

Lyons ,  P .  3  6 

Mabry,  B.  128 

MacArthur,  M.  103,  154 

MacCallum,  W.  A.  168 

MacCormack,  E.  11 

MacDonald,  M.  A.  164 

MacDowell,  L.  G.  77 

MacGillivray ,  J.  H.    51,  104,  168 

MacKenzie,  J.  A.  113 

MacKenzie,  R.  T.  41 

Mackey,  A.  E.  128 

Mackey,  A.  0.  164 

Mackinney,  G.  112 

Mackintosh,  D.  L.  29,  112,  116 
119,  147,  160,  162 

Maclaughlin,  R.  I.                53 

Macleod,  J.  53 

Maclinn,  W.  A.  121,  138 

MacNeil,  J.  53 

Madeira,  R.  L.  12 

Madsen,  H.  S.  171 

Magnusson,  H.  W.  85 

Mairs,  R.  W.  77 

Major,  R.  8  9 

Maker,  D.  36 

Makower,  R.  V.  105 

Makower,  R.  W.  154 

Maloney,  A.  P.  54 

Mamer,  L.  169 

Mann,  L.  B.    2,  3,  12,  13,  17,  19 

112,  131 

Mann,  L.  K.  104,  168 

Mannheim,  H.  C.  181 

Manning,  C.  F.  26 

Manning,  G.  R.  152 

Manning,  0.  0.  19,  54 

Manning,  W.  G.  54 

Mantonya,  L.  L.  J.                89 

Mapson,  L.  W.  160 

Marcalf,  P.  H.  133 

Margolf,  P.  H.  97,  112,  149,  150 

Marion ,  W.  W.  97,98 


Markowi tz , 

A. 

Marks,  A. 

R. 

Markstein 

D. 

Marron ,  I . 

M. 

Marron ,  M. 

I. 

Marsh,  B. 

B. 

Marshall , 

H. 

Marshall , 

J.  R. 

Marshall , 

R.  E. 

Martin,  G. 

H. 

Martin,  J. 

W. 

Martin ,  L 

s. 

Martin,  M. 

Martin,  R. 

D. 

Martin,  V. 

Martinez , 

J. 

Marvin ,  I 

K. 

Massi ,  0. 

Masterman 

N.  K. 

Masure,  M. 

D. 

Mathur,  P 

B. 

Matlock,  M.  B. 

Matson,  W. 

E. 

Mat  sumoto , 

K. 

Maumann ,  H.  D. 

Maurer ,  A 

R. 

Mavis,  J. 

Mayf ield , 

H.  L. 

Mayhew,  W. 

E. 

Mayknecht 

E.  A.  M. 

Mayo,  S.  E. 

McAllister,  M.  L. 

McBean ,  D 

McBee,  J. 

L. 

McCaf f ray 

T.  E. 

McCarthey 

G. 

McCarty,  I.  E. 

McClary,  T.  C. 

McClay,  W 

D. 

McCl eskey 

C.  S. 

McColloch 

R.  J.  76, 

McConnell 

J.  E.  W. 

McCordic , 

M. 

McCorkle , 

S. 

McCoy,  D. 

C.    11,  2 

McCracken 

E.  C. 

McCracken 

0.  C. 

McCullagh 

P.  J. 

McCune,  W 

E. 

McDaniel , 

R. 

McDowell , 

A.  M. 

McDuff,  0 

R. 

Page 

36 

22 

13 

151 

122 

93,  147 

43,  54 


2,  13 


141 


36, 
33 

128  , 

112  , 


89 
128 


61,  95 


98 


101 ,  141 


26 


34,  77, 
164, 
128  , 


54, 


162 

146 

54 

127 

54 

136 

114 

128 

141 

2 

150 

110 

129 

155 

89 

13 

99 

89 

93 

154 

153 

176 

2 

164 

171 

119 

112 

93 

53 

101 

128 

54 

25 

172 

165 

87 

121 

112 

112 

168 

132 

130 

2 

128 

26 

88 

39 


-  196  - 


AUTHOR  INDEX 


McGrath , 

E. 

J. 

McGrath , 

E. 

P. 

McGregor 

M 

A. 

McHamara 

H. 

V. 

McHenry , 

R. 

0. 

Mcintosh 

W. 

E. 

McKay ,  J 

M 

McKenney 

W. 

A. 

McKennon 

M. 

T. 

McKinney 

F. 

McKinney 

J. 

McLaren , 

B. 

A. 

McLeod,  A.  N. 
McLintock,  J.  D. 
McNab,  E.  G. 
McNally,  E.  H. 
McNeill,  R.  J. 
McPherson ,  C .  M. 
McPheters,  M. 
McReady,  R.  M. 
Meaker,  A.  D. 
Meal,  H.  M. 
Mecehim ,  E.  P. 
Mecham,  D.  K. 
Medlock 
Medved , 
Meek,  G 
Mehren , 
Me  i  senback 
Mel ine , 
Mel ine , 
Mentley , 
Me r gent  ime ,  M . 
Merr  iam ,  F . 
Merrill ,  M.  W. 
Merror,  S.  B. 
Merryfull ,  A. 


c 

K 

E. 

W 

G. 

L. 

ck 

R 

P. 

A. 

W. 

A. 

G 

L 

Me  sure,  M.  P. 
Meyer,  A. 
Meyer,  B. 
Meyer,  E.  A. 
Meyer,  H. 
Mey knecht ,  E. 
Miers ,  J.  C . 
Middlebrooks , 
Miller,  C.  D. 
Miller,  D. 
Miller,  E.  L. 
Miller,  I. 
Miller,  J.  D. 
Miller,  J.  I. 
Miller,  M.  E. 
Miller,  R. 
Miller,  R.  C. 


A. 
B. 


54, 


M. 
98, 


123  , 


137,  148 


94,  129, 


Page 

] 

3age 

54 

Miller,  V.  L. 

129 

26 

Miller,  W.  M. 

76,  139, 

140 

104, 

159 

93 

146 

54 

40 

101 

54 

Milliman,  T. 
Millott,  T. 
Mills ,  C . 
Milner,  R.  T 
Miner,  B.  D. 
Miner,  P. 
Minneman ,  E . 

E. 

129 
55 
71 

113 

13 

69 

2 

128 

Mitchell ,  A. 

H. 

55 

56 

Mitchell ,  J. 

D. 

98 

149 

Mitchell ,  J. 

H. 

113, 

160 

11 

,  12 

Mitchell,  J. 

L. 

26 

26 

Mitchell ,  T. 

13 

,  84 

112 

Mitchell,  W. 

55 

54 

,  97 
168 

Mixon,  J.  A. 

11  > 

13,  36,  43 
55, 

,  52 
126 

72 

Mock,  J. 

50 

,  55 

128 

Moffett,  B.  W. 

129 

145 

Monk,  H.  E. 

5 

117 

Montelaro ,  J . 

55 

101 

Montie,  E.  J. 

148 

174 

Montgomery,  G. 

55 

73 

Monzini ,  A. 

82 

,  93 

72 

Moone,  J.  E. 

55 

164 

Moone ,  J .  I . 

19 

113, 

128 

Moore,  E.  E. 

129 

55 

Moore ,  E.  L. 

3, 

74,  78,  94, 

117 

128 

139 

,  141,  142, 

160 

73 

165 

113 

Moore,  M. 

129 

31 

,  55 

155 

55 

Moore,  P.  R. 
Moore,  R. 
Moore,  R.  E. 

160 
129 
155 

55, 

113 
126 
113 
105 
109 
129 

Moorjani ,  M. 
Morgan,  A.  F 
Morgan,  D.  A 
Morris,  E. 
Morris ,  E.  L 
Morris,  H.  A. 

N. 

84 
160 
142 
171 

56 
129 

55, 

168 
129 

Morris ,  H.  J. 
Morris ,  L.  N 

152 
89 

80 

Morris,  T.  N 

41  , 

109 

152 

Morrison ,  G. 

113 

26 

Morr i s  on ,  W . 

H. 

13 

,  56 

129  , 

178 

19 

147 

Morrow,  A.  S 
Morse,  H.  D. 
Morse,  P.  W. 

56 
31 
69 

161 

Mor t  imer ,  C . 

G. 

Jr 

31 

68  , 

173 

Morton,  K.  B 

56 

157, 

160 

Moser,  R.  E. 

Jr. 

77, 

129 

89 

Mothersill ,  M. 

129 

113 

Moul throp ,  0 

L 

113 

149  , 

150 

Mount j  oy ,  B. 

M. 

105 

-  19  7  - 


AUTHOR  INDEX 


Page 


Mountney ,  G.  J. 
Mowery ,  A .  S . 
Moyls,  A.  W. 
Mrak ,  E.  M. 
Mucha,  T.  J. 

Mud dim an ,  G.  W. 
Mueneek ,  A.  E . 
Muir,  J . 
Mulcock,  A.  P. 
Mullen,  H.  H. 
Mullen,  J.  J. 
Munch-Peter sen , 
Mundt,  J.  0. 
Munford,  J.  E. 
Munkelt,  F.  H. 
Munter,  A.  M. 
Murdock,  D.  I. 
Murdough,  R.  S. 
Murphy,  A.  E. 
Murphy,  J.  F 
Murphy,  T.  M 
Murphy,  W.  J 
Murray,  H.  B 
Murray,  H.  D 
Murray,  H.  R 
Mu  s  i  1  ,  F  . 
Mustard,  M.  , 
Myers,  B.  M. 
Myers,  R.  C. 
Naden,  K.  D. 
Nagasaka ,  K. 
Nagoka ,  J . 
Naidick,  R. 
Nakamura ,  R . 
Nason ,  E.  H . 
Neill ,  J. 
Ne  i 1  son , 
Ne  i tzke , 
Nell  is  , 
Nel son , 
Nelson , 
Nel son , 
Nel s  on , 
Nel son , 
Nettles , 
Neuberg ,  W. 
Neumann ,  H . 
Neumann , 
Newel] ,  K.  W. 
Newell ,  R.  D. 
Newman ,  B. 
Ni black,  R.  ] 


P. 


J. 
C. 
L. 

A. 
C. 

M. 
P. 
R 

V.  F. 
B. 
D. 
II.  J. 


W. 


56 

69 

174, 

175 

113 

129  , 

130 

79  ,  80 

143  , 

162 

165, 

175 

69, 

168 

174 

120  , 

130 

105, 

155 

77 
14 
181 
181 
69 
69 

5,  23 

,  26 

176, 

177, 

182 

72 
26 

149  , 

150  , 

156 
55 
56 

174 
66 

154 

150 

89, 

146 
130 
26 
56 
89 
84 

2 

,  56 
89 
171 
174 
155 
121 
180 

24,  69, 

105  , 

181 

168 

27 

130 

84 

153 

168 

3  48 

152 

179 

41 

161 

178 

Nicholas,  J.  E. 
130,  142,  146, 
Nicholls,  A.  S. 
Nichols,  G.  C. 
Nichols,  J.  B. 
Nicker son ,  J .  T . 

Nicker son ,  T .  A, 
Nielsen,  B.  W. 
N  immo ,  C .  C .  7  6 , 


31 ,  93  , 
149,  150, 


105, 
156, 


14,  26, 


113 

178 

101 
145 


168  , 
179, 

140  , 
146, 


Nissen  ,  H 
Niven ,  L . 
Niven 
Nobel 
Noble 
Noll  , 


36,  41,  50,  55 


A. 
B. 
T. 


T 

I 

I  . 
C.  J. 
Noonan ,  P .  L . 
Noone,  A.  A. 
Nord,  M. 

Nordlinger,  E.  W. 
Nordnes,  T. 
Norris,  G . 
Norton,  C . 
Norton,  K.  B. 
Novak,  A.  F. 
Noyes ,  H.  A. 
Nutting,  M.  D. 
Oaks,  R. 
Obald,  W.  L. 
Oberhelman ,  L . 
Of f ergaar d ,  E . 
Ogier ,  J .  L . 
Ogilyy,  W 
0 ' Gregan , 


130  , 


D. 

W.  i 

s. 

R. 

W. 


Olcott,  H. 
Olive,  T. 
Oliver,  A. 
Oliver,  B. 
Oliver,  M. 
Olney,  A.  J. 
Olsen,  A. 
Olsen,  R.  W. 
Ol son  ,  C . 
Olson,  F.  C. 
Olson,  H.  C. 
Olson,  R.  E. 
Olson,  R.  L. 
Olson,  R.  W. 
Omdahl ,  S.  M 
Onedorff,  T. 
Oranger ,  L. 
Ordal ,  Z.  J. 


89, 


73,  105 


10  , 

77, 


14, 
105, 


179  , 


Page 

113 

157 

14 

130 

147 

169 

181 

80 

171 

157 

163 

56 

56 

168 

160 

157 

105 

56 

69 

113 

57 

105 

32 

57 

174 

157 

122 

152 

130 

183 

130 

105 

57 

93 

2 

154 

69 

164 

162 

160 

125 

174 

165 

157 

148 

80 

130 

152 

142 

57 

26 

6 

180 


-198 


AUTHOR  INDEX 


W. 


E. 
R 

M, 


Orel,  V. 
Orr,  K.  J. 
Orr,  N. 
Os  born ,  H . 
Oser,  B.  L. 
Os  terhaug ,  K 
Ot  tenheimer , 
Ov  e  r  c  a  s  h  ,  J  . 
Overcast ,  W. 
Owen ,  R.  F. 
Owens ,  H .  S . 
Pachuta 
Paci,  C 
Packard 
Page ,  J 
Page ,  L 
Page,  R 
Paley,  C. 
Palkow,  R.  R. 
Palmer,  A.  Z. 
Palmer,  D.  H. 
Pappalardo,  S. 
Parker ,  W. 
Parnell ,  E.  D. 
Patrick,  R. 
Pat  r i  dge ,  J .  J 
Patterson ,  D. 
Patterson ,  V . 
Paul,  A.  B. 
Paul,  P.     77, 
Paul ,  P.  C. 
Pavl ov  ski  ,  W . 

Payne ,  L .  F . 
Paynter,  W.  D. 
Pearce ,  J .  A. 
Pearson ,  A .  M . 


14,  26  ,  57 ,  130 


L. 
R.  E. 
P. 


157, 


2, 


32, 

19  , 


43 
43 


J. 


56,  98, 


C 

c 


101  ,  102 


14, 


32, 

1 


113  ,  148 , 


31, 

89, 

44 

13, 


48, 
60  , 


Pearson ,  R .  F . 
Peder son ,  C .  S . 
Peet,  L.  J. 
Pence,  J.  W. 
Penn ,  F.  E. 
Penn  ington  ,  M .  E 
Pen  Ho ,  F. 
Perry ,  H . 
Perry,  J.  S. 
Peryam ,  D.  R . 
Peterraann ,  R . 
Peters,  J.  A. 
Petersen ,  R.  M. 
Peters  on ,  S .  R . 
Petritz,  G.  K. 
Pflug,  I.  J. 


77  ,  71 


90  , 
27  , 

69 


149 ,  150 , 


85, 


Page 

150 

123 

131 

19 

174 

84 

69 

131 

81 

162 

25 

19 

98 

57 

77 

174 

57 

183 

73 

148 

57 

98 

57 

150 

142 

14 

78 

14 

131 

165 

174 

57 

168 

153 

148 

150 

161 

168 

36 

180 

131 

73 

90 

98 

156 

1  80 

156 

174 

131 

157 

57 

84 

73 

98 


Phill ips  , 
Phill ips  , 
Phill  ips  , 
Phill ips  , 
Phill ips , 
Phi  1  pat , 
Phregger , 
Pickhardt 


A 
C 
G 
G 
W 
G. 


W. 

W. 

A. 

W.  M 

R. 
E.  P. 
W.  J. 
W.  J. 
A. 
C. 


Jr. 


Pierce  ,  E 
Pierce  ,  J 
Pierce ,  L . 
Pierce,  R.  T. 
Pierce,  S.  W. 
Pike,  M. 
Pinker son  ,  L . 
Piper,  E.  H. 
Piszek ,  E .  J . 
Pitz,  E.  W. ,  Jr 
Plagge,  A.  R. 


Jr 


C. 

M. 
F. 


Piatt,  W 
Plummer , 
Plummer , 
Pobjecky 
Podm  ore , 
Poe,  C. 
Pollock 
Poll ock 
Pool ,  M 
Port,  S. 
P  o  s  n  e  r  ,  M 
Pospisil , 
Pot gi  eter 
Potter,  R 
Pot  t  inger 
Powel 1 ,  C 
Powel 1 
Powers 
Powers 
Powi  e , 
Praschan , 
Pratt,  E. 
Pratt,  G. 
Presc  ot  t , 
Pr  i  gmore , 
Prince  ,  B 
P  r  i  n  z  ,  M  . 
Proc  tor,  B 


C. 
K.  V. 
L. 

A.  R 
J.  A. 


L 

J 

M 
W. 


C. 
R. 

M. 
S. 

s. 

B. 

A. 

P. 

J. 
D. 
V. 
E. 
B. 
S. 
R. 

L. 
V. 


27 


75 
89 


Pr oden t ,  I . 
Prudent ,  I . 
Pubols,  B.  II . 
Purcell ,  M.  R. 
Pu  r  in  t  on  ,  II .  J 
Purko,  M. 


14,  93 


146 


37 


149,  150 


41,  84,  85 


2  ,  89  ,  90 


113  , 


20 
44 
169  , 


,  44 
,  57 


' 


Page 

179 

35 

57 

163 

103 

80 

113 

36 

131 

92 

14 

156 

27 

131 

57 

14 

169 

148 

163 

78 

36 

14 

142 

37 

78 

98 

,  57 

174 

169 

93 

169 

145 

78 

157 

57 

,  2 

41 

91 

97 

69 

105 

165 

41 

165 

57 

69 

181 
164 
166 
58 
37 
L61 
I  77 


199  - 


AUTHOR  INDEX 


N 


II . 
,  R 
,  L 


J.  M 


E 


Pyne,  A. 
Pytel,  J.  L 
Queer,  E.  R. 
Qu  ignunc  ,  A, 
Quinn,  M . 
Rabak,  W. 
Ragland ,  C . 
Raj  agopalan , 
Rakieten,  M. 
Ramage ,  W.  D. 
Ramsay ,  E. 
Ramsay ,  T . 
Ramsbott om  , 
Ramsey ,  R . 
Rams  tead ,  P 
Rams  tod ,  P . 
Randall ,  R. 
Ransahof f ,  M. 
Rao,  P.  B.  R. 
Rasberry,  M.  F 
Rasmussen ,  C .  ] 
Rateau ,  M.  L. 
Rawl ings  ,  B.  R 
Rayman,  M.  M. 
Reay,  G.  A. 
Rector,  T.  A. 
Redd,  J. 
Redfield,  C.  S 
Redfield,  G.  M 
Redit,  W.  H. 
Reed,  P.  B. 
Reed,  R.  H. 
Reese,  R.  B. 
Reger,  M. 
Regier ,  L .  W. 
Reid,  E.  B. 
Re  if steck  ,  C . 
Reil ing ,  A.  L 
Re  iman ,  R .  E . 
Re  iman ,  W. 
Re  inhardt ,  A. 
Reinke ,  H . 
Re  is trup ,  R . 
Reneau ,  A.  L . 
Renwick ,  D.  J 
Rescorl,  W.  H 
Reuhl ,  J.  B. 
Reuter,  F.  H. 
Revere omb ,  H . 
Rex,  H. 
Reynol ds ,  H . 
Reynol ds ,  T 
Rice ,  E.  E. 
Rice,  F.  E. 


27,  29 


14 
131  , 


98, 
93 


E. 


94, 


150 

94 

158 
79 


131  , 

179, 


126, 
34,  35, 


M. 


Page 


178 

96 

69 

15 

27 

169 

131 

161 

161 

114 

131 

171 

148 

104 

169 

159 

143 

102 

161 

89 

102 

132 

58 

180 

85 

78 

161 

75 

132 

37 

15 

58 

59 

132 

148 

59 

44 

59 

32 

164 

15 

162 

102 

37 

132 

163 

70 

161 

69 

70 

121 

144 

148 

80 


Rice,  I.  L. 

Rice,  R.  G. 

Richey ,  H . 

H. 

Richmond ,  W .  L . 

Rickter ,  S . 

L. 

Riedel ,  L. 

Ries ter  ,  D. 

W. 

Riley,  H.  M. 

Rinehart,  M. 

Ris,  A.  I. 

Ri  s  s  inger , 

M. 

Rivera ,  W. 

R. 

Roberts,  W. 

M. 

Robert  son , 

E.  J 

Robertson , 

E.  L 

Robert  s  on , 

J.  R 

Robertson , 

W.  F 

Robins  on ,  A. 

Robins  on ,  H .  E . 

Rob  inson ,  J .  F . 

Robinson ,  P . 

Robins  on ,  R .  A. 

Robin  s  on ,  W .  B . 

Robs  on  ,  D . 

S. 

Roche ,  A .  T . 

Rodenwol d , 

Z.  F 

Roderick,  D.  B. 

Rodger s ,  J . 

L. 

Rodger s ,  L 

V. 

Rodger s ,  P . 

D. 

Roer i  g ,  R . 

N. 

Rogatwick , 

J.  H 

Rogers ,  A . 

B. 

Rogers ,  C . 

C. 

Rogers ,  J . 

L. 

Rogers,  M . 

Rogers,  M . 

T. 

Rogers ,  P . 

D. 

Rogers ,  S . 

C. 

Rogers ,  W . 

Roggia  ,  P . 

Rolf,  F.  E 

Rose ,  D . 

Rose,  D.  II 

Rose,  K.  D 

Rosenberg , 

N. 

Roseman ,  A 

S. 

Rosenberg , 

L.  J 

Rosewater , 

F. 

Rosoff,  II . 

Ross,  A.  D 

Rouse  ,  A.  II . 

Rowe,  P.  0 

2  ,  44 
141  , 


27 
59 


131,  144 


77,  90 


59  ,  73 


48 


20 
90  , 


27  ,  44 


80  ,  81 ,  143 


74,  94,  139 


Page 

59 

165 

98 

123 

88 

70 

140 

132 

59 

44 

137 

75 

79 

27 

102 

70 

146 

73 

150 

145 

59 

114 

180 

167 

114 

132 

160 

15 

80 

175 

79 

85 

178 

32 

102 

114 

27 

15 

15 

44 

59 

59 

132 

,151 

35 

179 

70 

155 

32 

70 

104 

179 

142 

60 


-  200 


AUTHOR  INDEX 


Rowe ,  S .  C . 
Roy,  W.  F. 
Roy,  W.  R. 
Ru  c  y  ,  E  .  S  . 
Ruff,  A.  W. 
Ru  mberger,  C.  L. 
Rumsey ,  H . 
Runcochar,  J.  F. 
Rushing,  N.  B. 
Ru  s  o  f  f  ,  L .  L . 
Ru  s  s  e  1 1  ,  H .  E . 
Ru  s  sel 1  ,  J  . 
Russell,  R.  C. 
Ru  t  h  ,  D . 
Sabry ,  J .  G . 
Sal  eh,  M.  A. 
Salter,  L.  A. 
Samon  i  sky ,  H . 
Sampson ,  G .  0 . 
Samuel s ,  C .  E . 
Samuel s ,  J .  K . 
Samuelson,  E.  G. 
Sanborn ,  D. 
Sander ,  A.  J  . 
Sandoz ,  H .  E . 
Sanford,  P.  E. 
Satchell,  F.  E. 
Safer ,  L .  E. 
Safer,  V.  E. 
Sather ,  L . 
Saunders ,  F .  W. 
Saunders ,  S .  J . 
Sauter,  E.  A. 
Savage ,  Z . 
Sav  idge ,  D.  W . 
Sawall ,  W. 
Say 1 es ,  C .  I . 
Say 1  or ,  D.  L . 
Scaltzstein,  R.  A. 
Scarlett,  W.  J. 
Schaars,  M.  A. 
Schachinger,  L. 
Schauffler,  H.  K. 
Scheffer,  A.  P. 
Scheigart ,  H .  A. 
Schlapper,  W. 
Schl os  ser ,  G .  C . 
Schmitt,  II.  P. 
Schort,  W.  K. 
Schott,  E. 
Schrader ,  A.  L . 
Schreiber,  M.  L. 
Schroeder,  A.  L. 
Schultz,  II.  W. 


39,  142 


130,  114,  146 


125 
60 


98 


32,  44 


161 


146 


Page 

27 

161 

169 

125 

2 

60 

94 

85 

177 

173 

161 

37 

27 

157 

156 

180 

165 

20 

27 

6 

167 

81 

114 

66 

3 

163 

70 

174 

128 

174 

114 

27 

99 

60 

44 

60 

70 

94 

44 

114 

15 

111 

60 

81 

99 

37 

100 

183 

60 

84 

161 

151 

39 

114 


Page. 


Schumacher , 

H. 

Schwab ,  J . 

Schwartz ,  S . 

Schwartze,  C.  D. 

Schwar z ,  H . 

W. 

Schwei  t zer , 

W. 

Schwimmer ,  S . 

Scobel ,  S. 

Scofield,  W. 

w. 

Scott,  D.  H. 

Scott ,  E .  C . 

Scott ,  L .  E. 

Scott,  R.  C 

Scott,  W.  C 

Scott,  W.  J. 

Scoular ,  D. 

I . 

Seabrook ,  C . 

c. 

Seagran ,  H . 

L. 

Seagrave ,  A 

Seagrave-Sm : 

.th  , 

Seaman  s ,  V . 

S. 

Seef el dt ,  F 

C. 

Seith,  R.  T. 

Self,  V.  F. 

Senn ,  G. 

Senn,  V.  J. 

Serjeant,  R. 

B. 

Sett  iner i  ,  J . 

Seymou  r ,  E . 

L.  E 

Shaffer,  P. 

F. 

Shaf f ner ,  C 

S. 

Shah ,  J . 

Shan,  J.  N. 

Shanaf  iel d , 

M. 

Shane ,  H .  L. 

Shank,  D.  E 

Shannon ,  P . 

Shar okh ,  D. 

K. 

Sharp ,  J .  G . 

Sharp,  J.  W 

Shaw,  M.  D. 

31  , 

Shaw,  R. 

Shearing ,  D 

44, 


H. 


130  , 


Shelor,  E.      28,  29, 
106  ,  117 ,  132 ,  138 , 


She  p  pard 
Sherman , 

D 
R. 

W. 

Sherman , 

W. 

H. 

Sherr i 1 1 

D 

M. 

Sherwood 

P 

W. 

Sheu  ring 

J 

J. 

Shewf el t 

A 

L. 

Shine ,  E 

E 

60 

114 

60 

90 

68 

70 

158 

15 

6 

146 

158 

161  , 

171 

60 

74,  76, 

142 

183 

159 

,  60  ,  61  , 

114 

85 

44 

75 

78, 

157 

37 

27 

70 

169 

177 

15 

61 

132 

1 

,  17 

168 

114 

70 

132 

61 

132 

132 

160 

158 

3,61, 

132 

142,  146, 

156 

173 

70 

91  ,  100, 

105 

147,  155, 

158 

170  , 

176 

6 

3,  61  , 

168 

115 

169 

73 

81  , 

175 

61  , 

132 

1  15 

-  201 


E.  H. 
G.  F. 
S.  W. 
W. 
S. 
E. 
J.  J, 


I, 

W. 
G. 

E, 
L. 


Shimer,  S.  A. 
Shorcross ,  R . 
Shuey,  G.  A. 
Shuttleworth,  P.  0. 
Sidwell ,  A.  P. 
Siegler , 
Siemers , 
Siewert , 
Sills,  M. 
Si  1 verraan 
Siraerl ,  L 
Simoncic , 
Simons ,  E . 
Simpson ,  J 
Sinden ,  J. 
Singleton  , 
Sinnett ,  C 
Sipple ,  H. 
Sites,  J.  W. 
Sj  os t rom ,  L.  B 
Skarha,  D.  M. 
Skean ,  J .  D. 
Skinner,  D.  G. 
Skodzus ,  A. 
Slade,  F.  H. 
Slaser,  F.  M. 
Slashbert ,  H . 
Slate ,  G.  L. 
Slater,  L.  E. 
Slavin,  J.  W. 
Slawson,  H.  H. 
Sloan,  G.  D. 
Si oan ,  H .  J . 
Sloan,  R.  M. 
Si osberg ,  H . 
Smedley ,  M .  J . 
Smedley,  W.  V. 
Sm  i  t  h ,  A . 

C 

D 


128,  133 


Smi  th 
Smith 
Smith 
Smi  th 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Smith 
Sm  i  th 


K. 
L. 
V. 
G. 
H. 
H. 
S. 


D. 

E. 

F. 

G. 

G. 

J. 

J.  G. 

(Mrs  . 

M.  B. 

R. 


115,  133 


61 


128 


78 


85 


)  L, 


R. 
S, 
S, 

T, 


B. 

E. 

W. 
A. 


133 


34,  68 


65 


AUTHOR 

INDEX 

Page 

] 

Page 

161 

Smith,  W.  H. 

98 

115 

Smithies,  W.  R. 

91 

169 

Smitten ,  L.  J . 

3 

15 

Smock ,  S .  C . 

61 

172 

Smy ser ,  A.  A. 

78 

173 

Snead,  T.  W. 

3 

172 

Snethkamp ,  D. 

28 

132 

Snitzler,  J.  R. 

37 

54 

Snyder ,  E.  S . 

99, 

109 

44 

Sognef est ,  P. 

90 

28 

Sokoloff,  B. 

161 

168 

Somer s ,  L.  A. 

115 

115 

Sommer field,  D. 

115 

148 

Sorber ,  D.  G. 

61,  90  , 

146 

105 

Southerland,  F.  L, 

6 

115 

Southwick,  C.  A. , 

Jr. 

28 

100 

Sparkes ,  B. 

133 

81 

Spaugh ,  0.  H . 

71 

115 

Spe  idel  ,  C . 

28 

172 

Speigel,  M.  K. 

61 

158 

Spence ,  W. 

32 

,  61 

81 

Spencer ,  E .  G . 

15 

174 

Spencer ,  J .  V . 

61,  95,  98 

,  99 

115 

Sperry ,  T .  A. 

120 

115 

Spigner ,  R .  L. 

163 

133 

Spiker,  B. 

90, 

133 

151 

Spindler,  E.  B. 

133 

90 

Spitz ,  L. 

102 

133 

Spooner ,  H . 

15 

157 

Spooner ,  T. 

73 

15 

Spr inks ,  G.  R . 

61 

61 

Sreenivasan,  A. 

137 

161 

Srivastava,  H.  C. 

89 

32 

Stabile,  J.  N. 

79, 

143 

29 

Stadelman,  W.  J. 

61,  97,  98 

,  99 

28 

151 

105 

Staggs,  R. 

133 

115 

Stahl ,  A.  L. 

61,  89, 

105 

136 

Standridge,  N.  N. 

73 

15 

Stanek,  M. 

121, 

133 

133 

Stansby,  M.  E. 

83 

,  85 

172 

Stanton ,  B.  E . 

15 

147 

Staph,  E.  E. 

71 

158 

Steed,  F.  A. 

38 

71 

Steel,  B.  B. 

20 

162 

Steel,  L.  M. 

115 

158 

Steele,  W. 

183 

133 

Stein,  I. 

62 

121 

Stein,  J.  A. 

146 

133 

Stein,  K.  E. 

151, 

174 

,  71 

Steinberg,  M.  P. 

73,  165, 

181 

183 

Steinhorst,  M.  J. 

133 

15 

Stella,  W.  D. 

41 

99 

Stelpflug,  W.  J. 

32 

-  202 


AUTHOR    INDEX 


Page 

Page 

Stentzel ,  E.  L. 

62 

Swanson ,  M.  H . 

134, 

138 

Stephen  s ,  T.  S  . 

102, 

115 

Sween ,  E . 

89 

Sterl ing ,  C . 

105  , 

155 

Sweeney ,  B. 

134 

Sterne ,  F. 

117 

Sweeney ,  E . 

161 

Stevens ,  A.  E . 

16 

,  62, 

115 

Sweet ,  B. 

115 

Stevens ,  D.  L. 

20 

Sweet,  M.  C. 

99 

Stevens ,  H .  B. 

38, 

161  , 

174 

Swenson ,  N .  X . 

20 

Stevens ,  V .  C . 

44,  62 

,  99 

Swickard ,  M. 

169 

Stewart,  F.  A. 

20 

Swingl e ,  C .  F. 

90 

Stewart,  G.  F.  28, 

29,  95 

,  99, 

113 

Swink,  E.  T. 

71 

129 

,  148  , 

151  , 

163 

Swi  tzer ,  D. 

3,  16 

,  20 

Stewart,  W.  P. 

133 

Sykes,  S.  M. 

32,  90, 

105 

Stiefel,  H.  J. 

20 

Taepf er ,  E.  W. 

121 

St  i 1 lman ,  G. 

127, 

134 

Tail,  M.  A. 

71 

Stillwell,  E.  C. 

109 

Takagi ,  S . 

84 

Stithem,  M.  M. 

146 

Talburt,  W.  F.     89 

,  90,  115, 

144 

Stocker,  M.  K. 

134 

146, 

151,  152, 

175 

Stoddard,  E.  S. 

134 

Tappel ,  A.  L. 

148 

Stoffer,  E.  G. 

121 

Tarr,  H.  L.  A. 

158 

Stokes ,  E.  C . 

11 

,  52 

Tarrant ,  L. 

134 

Stone ,  J.  F . 

71 

Tatum ,  V . 

126 

Stone ,  M. 

162 

Tavernetti,  J.  R. 

71 

Stone,  W.  K. 

165 

Taylor,  D.  H. 

86  ,  89 

,  91 

Stout,  G.  J.      90 

,  104, 

125, 

134 

Taylor,  D.  M. 

133 

Stover,  B.  M. 

62 

Tayl or ,  G. 

6 

Stover ,  H .  E . 

134 

Tayl or ,  H .  J. 

115 

Stowell,  F. 

28 

Taylor,  M.  C. 

85 

St raghan ,  C .  C . 

174, 

175 

Taylor,  T.  C. 

3, 

115 

Straka,  R.  P. 

180  , 

182 

Tei  ser ,  R. 

172 

Strandine,  E.  J. 

148 

,  94 

Temperton  ? 

99 

Stratton ,  C . 

78 

Tentzer,  W.  T. 

161 

Straub,  J.  W. 

67 

Teply  ,  L.  J. 

159, 

161 

Strauss ,  N . 

32 

Tess  ier ,  H.  A. 

71 

,  81 

Strobel,  D.  R. 

79 

Thatcher,  F.  S. 

179 

Strohmaier,  L.  H. 

90, 

146, 

155 

Thiessen ,  E .  J . 

16, 

134 

Strokes ,  J .  L. 

180, 

182 

Thorn,  E. 

44 

,  81 

Strong,  H. 

38 

Thomas ,  D.  L. 

62 

Struble ,  E . 

62 

Thomas ,  H.  R. 

161 

Struck,  G.  M. 

148 

Thomas,  W.  0.  P. 

115 

Stuart,  J.  S. 

32 

Thome,  K.  E. 

81 

Stull,  J.  W. 

175 

Thompson ,  F.  W. 

- 

94 

Sturdy,  M.         94 

144, 

152, 

166 

Thomps  on ,  J .  F. 

93 

Sturges ,  L.  E. 

85, 

134 

Thompson ,  N .  A. 

62 

St.  Smith,  J.  S. 

90 

Thompson ,  R.  W. 

156 

Suf f lebarger ,  P.  N. 

61 

Thrash,  N. 

138 

Suginara,  J. 

152 

Thye,  L.  S. 

131 

Sullivan,  D.  J. 

182 

Tiffany,  L.  W. 

134 

Sullivan,  G.  H. 

28 

Tinklin,  G.  L.   116, 

124,  134, 

162 

Sulzbacher,  W.  L. 

94, 

178 

Tinsley,  I.  J. 

105, 

175 

Sunderlin,  G. 

73 

Tisher,  R.  G. 

116,  153 , 

155 

Suydam,  C. 

20 

Titman ,  B. 

62 

Swanburoo,  D. 

104 

Titus,  M.  C. 

175 

Swanson ,  C . 

62 

Tobb,  H.  R. 

Swanson ,  M.  E. 

102, 

146, 

161 

Tobin,  R.  B. 

105 

-    203    - 


AUTHOR  INDEX 


Todoroff,  A. 
Toliet,  R. 
Tollenaar,  F.  D. 
Tompkins,  M.  D. 
Toothman,  J.  S. 
Torudd ,  E. 
Townsley ,  D.  S . 
Townsend  ,  C .  T . 
Tracey,  M.  B. 
Track,  L.  K. 
Tracy,  P.  H. 
Trant  ,  G.  I . 
Trantanella,  S.  R, 
Tray,  V.  S. 
Treagle ,  W. 
Trelease,  R.  D. 
Tress  ier ,  H. 


Page 

16 

116 

175 

165 

28,  62 

116 

155 

180 

62 

134,  169 

143,  175 

3 

29,  138,  166 

139 

38 

150 

143 

Tressler,  D.  K.   6,  16,  28,  71,  73 
85,  99,  105,  116,  123,  134,  135 
165,  169,  174,  175 
Trevay,  R.  M.  96 

Trout,  G.  M.  136 

Trout,  J.  J.  62 

Trout,  S.  A.  91 

Trullinger,  J.  D.  16,  116 

Truscott,  J.  H.  L.      87,  99,  109 
Tucker,  L.  H.  39 

Tucker,  L.  N.  147,  148 

Tucker,  R.  E.  155 

Tumerman,  L.  144 

Turner,  E.  W.  94,  148 

Turner,  J.  L.  63 

Turner,  W.  P. ,  Jr.  172 

Turney,  F.  V.  3 

Turnquist,  C.  H.  65 

Twigg,  B.  A.  116,  168,  171 

Tyler,  W.  E.  131,  136 

Tyor,  H.  73 

Urner,  F.  E.  63 

Ursenbach,  C.  20 

Urton,  D.  28 

Utterback,  T.  W.  106 

Vail,  G.  E.      101,  102,  112,  116 
124,  136,  147,  151,  162,  163,  165 
Valdes,  R.  M.  149 

Valentine,  D.  16,  20 

Van  Arsdel ,  W.  B.  170 

Van  Blaricom,  L.  0.     7,  128,  136 

160 
Van  De  Mark,  M.  S.  64 

Van  Den  Berg,  L.  9  7,  99 

Vandernoot,  G.  W.  137 

Van  Duyne,  F.  0.      153,  156,  157 
158,  159,  162,  175 


Van  Eseltine,  W, 
Van  Horn ,  E . 
Vardaman ,  N .  K. 
Vasavan ,  A.  G. 
Vaughn ,  J.  0. 
Vaughn,  R.  H. 
Veldhuis,  M , 


Venemann ,  H . 
Venkataraman 


K. 
G. 


Vetter , 
Vicker s , 
Vickery , 
Vine,  V. 
Visco ,  S 
Vogel,  S 
Volk,  G. 
Volkert , 
Volz,  F. 


J 


P 

J 


s.- 

D. 
E. 


T, 

R. 


G. 


Wa 1 k  e  r , 

C. 

L. 

Walker, 

L. 

H. 

Walker, 

M. 

H. 

Walker, 

N. 

H. 

Wa 1 1 a  c  e 

,  E 

J 

Waller, 

E. 

M. 

Walsh,  W.  M. 

Wa 1 1  e  r , 

N. 

Wal ter s 

,  L 

E 

Wal ters 

,  s 

Wanders' 

tock  , 

Wang,  H 

Ward,  A 

'.    C 

Ward,  G 

.  H 

Warden  , 

H. 

Ware,  D 

.  W. 

Ware,  L 

.  M. 

Warner , 

K. 

F. 

Warren , 

F. 

G. 

Warren , 

S. 

Warrington , 

S 

Wastute 

L. 

Watson , 

B. 

Watson , 

D. 

Watson , 

E. 

J. 

Watt,  D 

B. 

Page 

180 
137 
117 
137 
63,  94 


74,  76 


177, 
139, 


28,  38,  71 


106, 
,  93, 


148,  155, 


Vondell,  J.  H. 
Vosak,  0.  R. 
Wagener,  J.  B. 
Wagenknecht,  A.  C 
Wagner,  E.  R. 
Wagoner,  E.  C. 
Walkman ,  H . 


157, 
28, 


155,  164, 


76,  78,  89 


20, 
90, 


32, 


J.  J, 


80 
91 


T. 


29 


182 
140 
177 

16 
137 
155 
117 

94 
137 
182 

63 

20 

64 
167 
169 
151 
100 
165 
165 

38 
151 

94 
137 

91 
157 

64 

74 
179 

38 

44,  64 

178 

94 
149 
160 
148 
6 

16 

20 

64 

64 
136 
144 
137 

16 
106 

91 
3 

64 
160 


95, 
137, 


48, 

16, 
143, 
106, 


3, 


-  204  - 


AUTHOR    INDEX 


Page 

Page 

Watts,  B.  M. 

94, 

156 

Wilbur,  J.  S. 

146 

Watzinger,  A. 

85 

Wi  lbushewich ,  E. 

17 

Waugh,  M.  0. 

71 

Wilcox,  R. 

21 

Waygood,  E.  R. 

99 

Wildasin,  H.  L. 

81 

Wearmouth,  W.  G. 

81 

Wilder,  C.  J. 

6 

Weaver ,  A.  D. 

16, 

137 

Wileheimy ,  0. , 

Jr. 

3 

Webb,  B.  H. 

81 

Wiley,  J.  R. 

123 

Weckel,  K.  G. 

146 

Wiley,  R.  C. 

168 

Wegener ,  J .  B. 

87, 

170  , 

175 

Wilford,  E.  J. 

10 

Weigand,  E.  H.    64 

71, 

129  , 

162 

176 

Wilkin,  M. 
Wilkings,  P. 

100 
2 

Weihe,  H.  D. 

175 

Wilkins,  P.  C. 

3, 

13  , 

L6  ,  17 

,  19 

Weiner,  H.  M. 

29 

112 

Weingartner,  H.  C. 

76 

Will  em,  J. 

65 

Weir,  C.  E. 

148 

Willett,  N.  J. 

90 

Weiser,  H.  H. 

179, 

180  , 

182 

Williams,  E.  W. 

3 

We  i  sman ,  C .  K. 

29 

Williams,  H.  M. 

65 

Welch,  A.  E. 

71 

Williams,  J.  R. 

117 

Welch,  F. 

3 

Willis,  M.  A. 

17 

Welch,  W.  F. 

21 

Willis,  P.  S. 

32 

Well,  B.  H. 

106  , 

117 

Willis,  R. 

151 

Weller,  E. 

64 

Willis,  W.  J. 

17 

Wei lner ,  G . 

29 

Wills,  R. 

29 

Weiser,  H. 

81 

Wilson,  A.  M. 

71, 

138 

Wenzel,  F.  W.  3,  64 

78, 

117, 

140 

Wilson,  C.  T. 

65 

142, 

165, 

176 

Wilson,  E.  W. 

138 

Westbrook,  G.  F. 

142 

Wilson,  H.  W. 

45 

Westerman ,  B.  D. 

162 

Windham,  A.  B. 

45 

Weston  ,  E.  E. 

137 

Windhem ,  E .  S. 

79, 

143 

Wheeler,  E.  H. 

175 

Winegarden,  H. 

M. 

101 

Wheeler,  L.  A. 

29 

Wineman ,  S . 

74 

Wheeler,  M . 

64 

Winfield,  K.  E 

181  , 

183 

Wheeler,  R.  F. 

136 

Wingo,  S.  M. 

182 

Whi  t com be ,  J . 

69, 

146 

Winston,  J.  R. 

38 

White,  E.  D. 

1  70 

Winter,  A.  R. 

98 

,  99 

,  100, 

149 

White,  E.  J. 

21  ,  29 

,  65 

166 

,  178, 

179 

White,  G. 

50 

55, 

137 

Winter,  J.  D. 

29, 

130 

,  149, 

157 

White,  H.  D. 

7,  8 

,  71 

158  , 

160 

,  165, 

176 

White,  J.  H. 

92 

Winters ,  J .  C . 

35 

White,  J.  M. 

17 

Wi  seman ,  C .  K. 

149 

White,  L.  S. 

182 

Wi  shar t ,  S . 

15 

White,  R.  B. 

65 

Witter,  L.  D. 

176 

Whitfield,  A.  R. 

117 

Witz,  R.  L. 

117, 

138 

Wh  i  t  i  n  g ,  F . 

143 

Wohlgemuth,  B. 

S3 

Whitnall ,  J. 

78 

Wolfe,  J.  C. 

162 

Whittendale,  M. 

44 

Wolfe,  L.  P. 

Wiant,  D.  E. 

131 

Wolford,  E.  R. 

Wicks,  S.  V. 

38 

Wolgamot,  L.  H. 

138 

Wi  dme  r ,  J . 

137 

Wood,  C.  B. 

1  23 

Widner,  R. 

137, 

138 

Woodfin,  H.  Z. 

65 

Wiegand,  E.  II.   65, 

117  , 

155, 

172 
174 

Woodlin,  M.  D. 
Woodmansee,  C. 

W. 

47  , 

89 

45 

Wierbicki,  E. 

148  , 

149 

Woodroff,  J.  G 

28  . 

29, 

,  91 

Wiese,  A.  C. 

160 

94 

100  , 

.  1 

117 

Wiesman ,  C .  K. 

45 

,  94 

132 

13S, 

147 

.  155, 

158 
l  76 

-     205    - 


AUTHOR  INDEX 


Page 


Woods,  R.  M. 

74 

Woodward ,  C .  F . 

104 

Woolrich,  W.  R. 

71 

Woolrick,  W.  R. 

,  Jr 

86 

Word,  G.  A. 

17 

Word,  L. 

139 

Working,  E.  J. 

47 

Worthington ,  J. 

T. 

35 

Worthington,  0. 

J. 

70, 

114 

Wright,  C.  E. 

29,  45, 

166 

Wright ington ,  D 

C. 

37 

Wrinkle  ,  C . 

100 ,  170  , 

179 

Wrinkler,  W.  0. 

147 

Wues tenf iel d ,  K 

H. 

4 

,  30 

Wullenwaber,  A. 

C. 

17 

Wyckoff ,  E.  C.  , 

Jr. 

15, 

100 

Yager,  R.  H. 

79 

Yamaguchi  ,  M . 

104, 

168 

Yao,  K.  T. 

168 

Page 


York,  C.  W. 

65 

Young ,  A. 

166 

Young ,  F .  E. 

176 

Young,  L. 

86 

Young ,  0 .  C . 

86, 

158 

Young,  R.  E. 

117 

Younkin ,  I .  R . 

139 

Yung,  F.  D. 

139 

Yunker,  J.  M . 

65 

Zaborowski ,  H . 

179, 

180 

Zaehringer,  M.  V. 

176 

Zarot schenze f f ,  M 

T. 

86 

,  91 

Ziegler,  E.  F. 

65 

Ziegler,  P.  T. 

93, 

94,  133, 

139 

149  , 

170 

Ziemba ,  J .  V . 

78, 

102 

Zimmerman,  M .  M. 

21 

Zoel lner ,  J .  A. 

153 

Zuegg,  E. 

154 

-  206 


U.S.   GOVERNMENT  PRINTING  OFFICE  :    1961   0  —  598871 


,Jk 


\ 


